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New Pfizer Calcium Cyclamate, the non-caloric 
sweetener, offers a market-appeal so enormous 
in potential that it encompasses one fourth of 
all the adults in the United Stati 


imately $4,000,000 overweight or diabetic con 


Phat SAappror 
sumers who avoid sugar-sweetened food and 
drink and may be avoiding yout 
his addition to Pfizer 
ingredient is mtroduced 
at a most favorable time. For thi gq volume 
high profit dietetu market now 
high! What an opportunity to 


exactly the nght moment with 


expanding line of 


food and beverage 


at an all-time 
unm in at 
clamate 


sweetened food or beverage product! 


THE NON-CALORIC SWEETENER 


To Meet the Demands 
of America’s “Heavy” Market 


Pfizer Calcium Cyclamate is the ideal 
chabeti 


doesn't 


sweetener for dietetic and 
products It is highly stable 
lose it sweetening effect in cook ing, 


It is a safe 
salt-free to meet strictest 


baking canning or freezing pure 
and sure sweetener 
chet requirements It does not impart a bitter 
off-taste or alter-taste 


it compatible with all flavorings 


to vour product and 


Look into Pfizer Calcium Cyclamate now 
Contact Pfizer for full details. a working sam 


ple and counsel on yout plan for laune hing 


a full scale or test-market product, aimed at 


those million \ ho count tha i calor ‘ 


Manufacturing Chemists 


for Over 100 Years 


z2er 


CHAS, PFIZER & CO., INC, 
Chemical Salea Division 
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THE HEEKIN CAN CO. PLANTS AT CINCINNATI & NORWOOD, OHIO; 
CHESTNUT HILL, TENNESSEE: SPRINGDALE, ARKANSAS 


TT td your canning needs, 
Heekin can better meet your metal 


packaging problems because Heekin 
Cans are Product Planned. At Heekin, 
you will find laboratories where metal 
packaging research is years ahead 

eM. 16 ae eel eo 
Heekin's fifty-four years of metal 
packaging experience. Heekin Cans 
... plain or lithographed...are prod- 
Tae te ae ee 





You'll be amazed at what the addition of 
a small quantity of MSG can do to in- 
crease and retain the natural fresh flavors 
inherent in good food — flavors which 
frequently escape during canning and 
frozen food processing. 


You'll be more astonished at the low 
cost of securing this noticeable increase 
in the taste and sales appeal of your 
products. 


Discover ‘The Secret of Good Taste’’—Try Great Western's 


A Product of ial . ’ e 


AMERICAN AGRICULTURE Ren G 


Me TLL 
derived from sugar beets 


We invite inquiries from current and 


prospective users of MSG in: vegetables, meats, canned soups, 


THEGREAT WESTERN SUGAR COMPANY § = ?°¥//ry, seafood, sauces, gravics, 


seasonings, and frozen foods. 


Denver, Colorado 
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Events to Come 


June 12-13. Michigan Canners 
Assn., spring meeting, Park Place Ho 
tel, Traverse City 


June 20-22. Grocery Manufacturers 
of America, Inc mid-year meeting, 
Greenbrier Hotel, White Sulphur 
Springs, W. Va 


June 20-July 8. Massachusetts In 
stitute of Technology, Food Tech 
nology Summer Program on Food 
lechnology, Cambridge, Mass, 


June 21-22. Maine Canners’ Asso- 
ciation, summer meeting, Lakewood, 
Skowhegan 


June 23-24. Processed Apples In 
stitute, Inc., fourth annual meeting, 
Greenbrier Hotel, White Sulphur 
Springs, W. Va 


June 23-24. California Olive Asso 
ciation, Technical Conference, Brock- 
way Lake Tahoe 


June 27-29. American Nuclear Soci 
ety, first professional nuclear society 
meeting, Pennsylvania State U., State 
( ollege, Pa 


July 21-22. National Kraut Packers 
Association, annual meeting, Catawba 
Cliffs Beach Club, Port Clinton, Ohio 


Oct. 13-15. Florida Canners Asso 
ciation, annual meeting, Fontaine 


bleau Hotel, Miami Beach 


Oct. 23-25. Third Annual Western 
Regional Frozen Food Convention, 
Hotel Mark Hopkins, San Francisco 


Nov. 3. Illinois Canners Assn., fall 
meeting, Bismarck Hotel, Chicago 


Nov. 7-8. Wisconsin Canners Assn., 
annual convention, Schroeder Hotel, 
Milwaukee. 


Nov. 12-20. Washington Food Show 
( orp., first annual show, National 
Guard Armory, Washington, D, C 


Dec. 5-6. Ohio Canners Assn., an- 
nual convention, Carter Hotel, Cleve- 
land. 


Jan. 18-23, 1956. National Can- 
ners Association, National Food Brok- 
ers Association, and Canning 
Machinery & Supplies Association, an 
nual meeting, Atlantic City, N. J 


Feb. 17-18, 1956. Canners League 
of California, annual fruit and vege- 
table sample cutting, Fairmont Hotel, 
San Francisco 





control’s the thing... 


WITH ANCHOR HOCKING, TOO 


Tada golfers win the big prize money because they have con- 


sistent control even when the pressure is on. And control is important, 
too, in the manufacture of Anchor Hocking quality products. 


From the selection of all raw materials to the final production 
line inspection, Anchor Hocking employs literally hundreds of 
exacting controls, tests and checks involving many scientific 
testing devices. Although each factory maintains a laboratory 
of its own for quality control purposes, central laboratories 
at Lancaster, Ohio, serve as a control center for all—veritable 
watchdogs that make certain Anchor Hocking 
products comply with their rigid specifications. 


Eleven strategically located factories and sales-service 
representatives in 25 principal cities in the U.S. and 
Canada await the opportunity to serve you with con- 
trolled high quality Anchor Hocking products. 


Anchorglass® Containers are uniformly strong, 
tough, dependable — high in chemical dura 
bility, accurate in dimensions, capacity and 
finish a result of exacting quality controls 


FOOD PACKER 








A sampling rod collects samples from varying Cut sections from sample containers are regularly Ac regular intervals container samples from 


depths throughout incoming loads of raw analyzed in a seed counter another quality production are tested to determine that they 
materials... permits reliable analysis for control for dependable Anchorglass containers. will withstand normal thermal shocks encount- 
uniformity and quality. ered in commetcial packing 


Foods, Drugs, Household Chemicals, 
Cosmetics, Teiletries, Beverages, 


G LASS Cc o R PO RATI oO NM Beers, Ales, Wines and Liquors. 


GENERAL OFPPICES LANCASTER, OHIO 


Ancuor Hockinc i meee 
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Another 


Surveys show 
75% of women prefer 
screw type cap! 


Over 1200 women in four ma- 
jor cities were recently inter- 
viewed by an independent 
research organization. These 
ladies were questioned about 
their preferences in vacuum 
caps. The results of these 
surveys show that the great 
majority of women like the 
screw type cap best because 
it is easier to remove... eas- 
ier to replace .. . makes a 
perfect re-seal. Write for 
your free copy of the bro- 
chure telling of these surveys 
—ask for 


“A STUDY OF 
WOMEN’S LIKES 
AND DISLIKES 
IN CLOSURES” 


Onc one. on are 
. an 
Reta: at 


. 








packer who knows it pays 


to please the ladies... 


VIRGINIA PRODUCTS seated wir 


Croun Vacuum Lug Caps / 
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packers for many years 


Time and performance under 

You can be sure of this. Seal your products with Crown actual packing conditions have 

Vacuum Lug Caps and you’re giving the ladies the kind of proved beyond any measure of 

closures they prefer. The latest surveys point it out... the 
experience of packers proves it. 


doubt that Crown Vacuum Lug 
Caps with the Slip Rubber Ring 
assure a safe, dependable her- 
metic seal. Packer after packer 


If you would like to know how your products can move off 
can testify that this closure pro- 


the store shelves more quickly . . . if you are interested in 
. ? vides sure protection from the 
finding out how your sales curve can take on a healthier packing line to the consumer's 
appearance . . . get in touch with your Crown Closure | table. 
Representative. He has the answers. Talk with him soon. 


Crown Cork & Seal Company, Inc., Closure 
€> Sales, Baltimore 3, Maryland. 


CEM VACUUM LUG CAPPER 
This machine together with the Crown Vacuum Lug 
Cap provides the packer with a fast, completely auto- 
matic vacuum sealing system. The machine handles a 
wide range of jar and cap sizes .. . is easy to change 
over . . . simple to operate. 


OLD VIRGINIA PRODUCTS ore mode by the Old Virginia Packing Co., Inc., Front Royal, Virginia. 








FMC “Stalk to Storage” Corn 
Equipment Produces a Higher 
Yield— Delivers a Quality Pack 


FMC has virtually grown up with — and in — 
the corn canning industry, helping it grow 
through continuous contributions of research 
and modern equipment development, Many 
of the industry's achievements — its supremely 
high standard of quality, its ability to produce 
in enormous volume —are the direct results of 
this long and fruitful partnership. Today you'll 
find FMC specialized “Stalk to Storage” corn 
equipment in every corn canning plant in the 


country, many of which are completely FMC 


equipped. And every year you'll find new and 
improved equipment that has been carefully 
designed to do specific jobs better, faster, for 
greater profit for you. Some of this equipment 
is shown or briefly described here. Your line 
should also include FMC Fillers, Sterilizers, 
Labelers and other Can Handling Equipment. 


Above: The FMC SWEET CORN HARVESTER gets all the corn in 
the field, produces corn for canners, freezers, even for the cob-corn 
market! It replaces a hand-picking crew of 10 and at greater yield. 


Below: FMC’s NON-SHOCK CASER automatically cases cans fast 


(up to 1,200 cases per hr.)—limited only by the speed of the operator 
It's gentle to cans, labels and products, cuts costs 


OTHER FMC CORN HANDLING EQUIPMENT 


@ FMC PEERLESS CORN WASHER tumbles, scrubs and rubs ears together 
under high pressure water sprays. Removes all loose husks, silk and dirt 

@ FMC DOUBLE HUSKER cleanly trims butts and strips husks at 2% tons 
of corn an hour, Unequaliled for efficiency! 

@ FMC EAR CORN SILK BRUSHER, with its brushes spinning at high speed, 
washes and scrubs every row of kernels of every ear, removing all silk 
The larger handles ovtput of 20 FMC Huskers; the smaller, that of 8 Huskers 

@ FMC UNIVERSAL ROTARY CORN CUTTER —a key machine in any corn 
line for maximum recovery of kernels from the cob, for cream style or 
whole grain packs. Up to 120 ears per minute depending on operator's skill 

@ FMC SANITARY BLENDING MIXER meets the most rigid sanitary speci 
fications for mixing and heating cream style corn. All contact parts are of 
durable, easy to clean stainless, 3 sizes. 


FOOD MACHINERY AND CHEMICAL CORPORATION 


WESTERN: SAN JOSE , CALIFORNIA 


Canning Machinery Division 


General Sales Offices: 
EASTERN: HOOPESTON, ILLINOIS 
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NOW—LET’S TALK ABOUT HALF A JAR... 


Metro glass technicians saw jars and bottles in half—vertically and horizontally 
to measure the wall thickness and distribution. This test is one of many they run 
to make certain all Metro shipments to glass container users meet specifications 
This quality control check gives the technician an accurate cross-sectional 


view of structure and wall thickness 


All data developed from this test is carefully evaluated and 


compared to specific requirements of the individual user 


When you buy Metro glass containers, you are buying Metromatic service 
a service that consists of a quality product delivered on an unfailing schedule 


geared to your specific production requirements 


METRO GLASS-6bOUMPANY, ING. 


MANUFACTURERS OF QUAEITY GLASS CONTAINERS 


JERSEY CITY, N.J 
WASHINGTON, PA. ¢ POLTON, ILL 
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E. T. Klassen Nat Magid 


E. T. Klassen has been appointed gen 
eral manager of American Can Co.'s 
industrial relations department. Mr. Klas- 
sen has been with Canco since 1925. 


Nat Magid, Hunt Foods, Inc.'s Southern 
California division sales manager, was 
recently promoted to assistant general 
sales manager in charge of the compa- 
nys western region 


Samuel FE, O'Connell has been appointed 
manager of a newly-created merchandis- 
ing department of Thatcher Glass Mfg. 
Co., Ine., Elmira, N. Y. John T. Pollock, 
previously head of Thatcher's scheduling 
department, was named assistant mer- 
chandising manager, 


R. D. Cleaves has been appointed prod 
ucts sales manager of meat and non 
processed food cans for Continental Can 
Co, He replaces C. W. MacArthur who 
has been appointed Washington, D, C 
representative for Continental. 


John R. Stanley was recently mace sales 
representative in the New York 
district of Crown Cork & Seal Co., Inc 


sales 


Dr. Carlyle G. Caldwell, John F. Fitz- 
gerald, Dr. Robert W. Merritt, and S. F. 
“Woody” Thune have been appointed 
vice presidents of National Starch Prod- 
ucts, Ine. 

Ephrain Messal, Coloma, Mich., fruit 
grower, has announced a new fruit proc 
being organized 
by Berrien and VanBuren fruit growers 
under the name of Michigan Fruit Grow- 
ers Co-operative Processors, Inc. The 
co-operative will incorporate with a capi 
tal of $100,000, divided into 2,000 shares 
at $50 per share 


essing co-operative is 


Pacific American Fisheries has begun 
to market canned tuna through its sales 
subsidiary, Deming & Gould, Inc. 

Arthur W. Lutz formerly chairman of 
the board of Smart & Final Iris Co., 
has been appointed to the board of di 
rectors and executive committee of Con- 
solidated Foods Corp. He will also be 
director of West Coast distribution for 
Consolidated, Lutz recently resigned 
from Smart & Final Iris Co. when ne 
gotiations for a merger 
company and Consolidated Foods Corp 
were broken off and negotiations for a 


between that 


People and Plants 


S. O'Connell R. D. Cleaves 


merger of Smart & Final and Fitzsim- 
mons Stores, a retail chain, were insti- 
gated, 


Chain Belt Co., Milwaukee, announces 
the purchase of 47 acres near Downers 
Grove, Il. for the purpose of expanding 
its Shafer Bearing Div. manufacturing 
facilities 


Thatcher Glass Mfg. Co., Inc. has an- 
nounced the division of two glass con- 
tainer groups in its sales organization. 
The general line division will be head- 
ed by George Dusterdieck. The beer 
and beverage division has been separat- 
ed into two groups: the carbonated bev- 
erage division, headed by Lyle F. 
Harder, and the beer division, with 
Walter S. Bazzett as sales manager. 


Halstead Canning Co., Cortland, N. Y., 
packer of peas, snap beans, and corn, 
reportedly will not operate this season 
The company’s Interlaken plant has been 
offered for sale, 


R. J. Rodgers, vice president of H. S. 
Crocker Co., San Francisco lithographer 
printer, and stationer, has been named 
to head the manufacturing sales opera 
tions of the company 


Effective May 1, new address of Indiana 
Canners Association, Inc. is 205 Carney 
Building, Shelbyville, Ind 


QO. P. Bunting, former general manager 
of Tri-County Co-op., Queen Anne, Md., 
is now associated with the Bramble Can- 
ning Corp., Rock Hall, Md 


John M. Seaman, who has been eastern 
regional production manager for the 
Birdseye Div. of General Foods Corp., 
has been assistant production 
entire U. S. Birdseye 
Seaman has been with the 
company since 1945 


named 
manager for the 


operations 


A complete new alignment of sales de 


partment responsibilities was recently 
announced by Ocoma Foods Co., Omaha 
processor of frozen foods. Sales direction 
and policy are now under an executive 
sales committee which includes Homer 
Sheridan, board chairman, and Merle 
Yowell, president. Two newly created 
eastern and western division 
sales managers, are to be filled soon 


Institutional and private label sales man 


positions 


agers and additional field sales managers 
will also be named. 


J. Stanley Dr. Caldwell 


Morton Adams, executive vice-president 
of Alton Canning Co., Alton, was elected 
vice-president of the Agricultural Alumni 
Association at Cornell last month. 


National Food Brokers Association has 
appointed a special committee on indus- 
trial and institutional sales, List of the 
appointments to the new committee, as 
well as to the frozen foods committe, 
merchandising committee, and member- 
ship committee, may be obtained from 
the NFBA, 527 Munsey Bldg., Washing- 
ton 4, D. C 


Bernard C. Robins, manager of Welch 
Grape Juice Co.'s Westfield plant for the 
past two years, has been appointed man- 
ager of the company’s plant in North 
East, Pa. He succeeds Wm. A. Baker 
who was named manager of Welch's 
Michigan plant operations last month. 


The Foell Packing Co., 3117 W. 47th 
St., Chicago 32, supplier of canned goods 
to the wholesale food trade, celebrates 
its 50th anniversary this week. Wm. J. 
Foell, president and founder of the firm, 
still runs the business in addition to 
serving as treasurer of the National 
Meat Canners Association. 

Chester W. MacArthur has been ap 
pointed manager of the Washington, 
D. C. office of Continental Can Co. 
MacArthur will direct Continental's liai 
son activities with government agencies 
He replaces W. L. Rowlands, who died 
in January 


Board of directors of the A. E. Staley 
Mfg. Co. has clected W. R. Boyer com 
pany treasurer and L. 8, Roehm a vice 
president, Other officers and members 
of the board of directors were reelected 


Robert S. Stevenson, executive vice pres 
ident of Allis-Chalmers Mfg. Co 
July, 1952, has been elected president 
of the firm. He succeeds Wm. A. Roberts, 
who died April 12 


since 


Grand 
announces the opening of 


Electric Sorting Machine Co., 
Rapids, Mich., 


a western branch with headquarters in 


San Francisco. Pioneer in the field of 


applied electronics, the firm specializes 


in the production of equipment to pro 
vide fully automatic color sorting of food 
products and other industrial materials 
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HOW'S YOUR CANNING |. Q. 
Do you know that... 


Peas 


have tender skins, and contain pec- 
tins? When a salt having more than 
150 parts of calcium and magnesium 
per million parts of salt is added to 
peas, it toughens their tender skins, 
and down-grades their quality. 


Olives 


contain olive oil and tannins? When 
excessive calcium is present in a 
salt, calcium oleate, a soapy, white 
deposit is formed. The tannins com- 
bine with the calcium to create a 
dark-colored brine. 


contain oxalate? When calcium and 
magnesium impurities exist in a salt, 
they react with the oxalate to form 
calcium and magnesium oxalate 
This is left as an unattractive, white 
deposit on the beets, 


eans 


like peas, contain pectins? They taste 
best when tender. But when calcium 
and magnesium impurities exist in 
a salt, the bean skins harden. Result? 
Choice-quality beans are down 
graded one or more grades. 


is high in sulphur? Copper and iron 
impurities in a salt react to give corn 
an unsightly dark brown or black 
color. These impurities also react 
with vegetable fats to cause ran- 
cidity and off-flavor 


contains oxalate? When calcium and 
magnesium impurities are present 
in a salt, an unappetizing white sub 
stance forms on the spinach. The 
result is decreased customer satis 
faction, and down-grading 


So why let impure salt down-grade the legumes you pack? 


Use Diamond Crystal Flake Salt...it will help you get 
highest quality and profits from your product! 


® Diamond Crystal Flake Salt is low in calcium and magnesium im- 
purities—its higher uniform purity produces a true salt flavor that 
enhances the natural flavor of raw vegetables! 


Diamond Crystal Flake Salt is low in heavy metal contamination— 
has less than 1.5 parts per million of pro-oxidants copper and iron! 


® Diamond Crystal Flake Salt is highest in cleanliness—has the lowest 
insoluble content of any canning salt. It’s the cleanest ingredient 


JUNE, 


you can buy! 


Start using Diamond Crystal Flake Salt in your operation right 
away! Available in a variety of screenings. 


DIAMOND CRYSTAL FLAKE SALT 


America’s Largest-Selling High-Grade Salt! 


For further information, write to: 
Canning Dept., Diamond Crystal Salt Co., St. Clair, Michigan 


1955 


NEW! Diamond Precision 
Dispenser ! 


This accurate, new automatic salt dis- 
penser is an engineering triumph. It 
deposits just the right amount of salt 
in each can every time. Never misses! 
Eliminates tablet burns, too! Send for 
full information today! 
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American Can Company opens the most modern 


Dedicated to creating cans that will add new convenience to your products 


* This new research center is the latest link in 


the chain of progress which bewan with Canco’s 


The shape of cans to come 


contamer research laboratory—the first in Who can even venture to guess what new miracles 
America—which was opened in 1906 will be born at Barrington? For here, Canco’s 


creative scientists will have the finest equipme nt 
Through Canco research have come such important 


and the most up-to-the -minute facilities of any 
deve lopme nts as the pe rlection of the Sanitary can, 


the vacuuin prac k collec can, the reclosable container laboratory as the world. 


shortening can, the luncheon meat can, the fibre Many dreams are already taking shape under our 
salt container, the beer can—and now MiraCan,* new roof, Studies are progressing in the use of 
the new flat-top beverage container. atomic energy in the “cold sterilization” of foods. 
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AMERICAN CAN COMPANY RESEARCH CENTER — BARRINGTON, ILLINOIS 





research center in the can-making industry 


Accomplishing the “impossible” enough. The formula for growth is constant change, 


; ss constant improvement, con tant search lor new 
Even more dramatic ts the search for ways to make 
and better container 


tin cans without tin . . . America’s major source 


of tin lies directly in the path of current aggressors. It is to this kind of change that Canco’s new 


The problems are staggering—but the results will Barrington Research Center 1s dedicated— 


be even more so. We call this vitally important LO provide still better pach iging for the produc ts 


program Operation Survival—a name which may one of America’s agriculture and industry 
day mean exactly what it says. 


Go First to the People Who Are First! 


Experience has taught that no container manufacturer AMERICAN CAN COMPANY 


can hope to make significant contributions to a a &> 


the nation’s economy without constant research 


“Good” isn't good enough 


advan ement. a he good ways are not necessarily good New York, Chic ago, San brancisco 
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VIL TM LE 
CONTROLLING UNIFORMITY 





Robins -WAY NIE 
TOMATO SCALDER 


Feed mixed full ripe and partly ripened tomatoes, 
set the automatic steam control and let the Robins- 
Your 


separated and conveyed through the 


Haynie scalder do the rest. stock is im- 
mediately 
sealder at just the right speed to assure uniformity 

. ripened tomatoes pass through quickly while 
those partly ripened remain for longer scalding. 
The Robins-Haynie handles up to 800 baskets 
an hour with a minimum of direct operation . . . 
accurate temperature regulation eliminates “hit 


° ‘3 
or miss” techniques. 


The ROBINS-HAYNIEIS PRODUCTION PROVEN 
. speeds the overall process with a substantial 


saving in steam and water, and reduction in waste. 


At Robins you'll find a complete line of 
“advanced feature" food processing 


equipment that'll speed your produc- 
tion, increase quality and cut costs. See 
your Robins Representative or WRITE 
FOR 280-PAGE CATALOG of processing, 
maintenance and operating equipment 
for canning, freezing or dry packing 
industries. 





AkRobins 


ANDO COMPANY, INC. 


713-729 East Lombard Street, Baltimore 2, Md. 





SINCE 1655 MANUFACTURERS OF MACHINERY FOR PROCESSING 
APPLES + ASPARAGUS + BEETS + CORN + DRIED BEANS + LIMA BEANS 
MARMALADES + OLIVES + ONIONS + PEACHES + PEAS + PEPPERS 
| PICKLES * POTATOES + PUMPKIN + RELISHES * SAUERKRAUT + SHRIMP 
SPINACH « STRAWBERRIES * STRING BEANS + TOMATOES 
plus operating and maintenance supplies. 


Washington and You 


Robert Y. Kerr, Washington Editor 
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Peeibened Bills Would Relax 
Present Law on Additives 


Farm Income To Drop in ’55; Centralization 
Of Food Purchasing Asked by Commission 


SEVERAL BILLS have been introduced in Congress—or are 
in preparation—for amending the Federal Food, Drug, 
and Cosmetic Act, as it relates to the use of chemical 
additives in foods. 


Mr. Priest and Mr. O'Hara, and also Mr. Delaney 
have introduced in this Congress bills that are essen 
tially the same as those they introduced in the 83rd 


Congress. These bills would require the pre-testing of 
chemical additives before they marketed 
food, and would require the producer to furnish the 
Food and Drug Administration proof of the safety of the 
proposed substances. Both apparently would permit the 
use of accepted food chemicals, and some that have not 
hitherto been accepted would be 
deemed safe. 

The Priest-O’Hara bill and the Delaney bill 
relax the present law by permitting the use of chemical 
additives shown to be safe “as that is 
the quantity actually present in the food. This would 
change the basic practices of the law. For 
one of the early control acts banned additives that are 
poisonous of deleterious, regardless of the the 
amount added. However, the Government had to prove 
in court that these substances were harmful. The 1938 
Act opened the way for the use of pesticides and other 
poisons deemed essential in the production of food, sub 


are used in 


allowed in quantities 


would 


used” safe in 


example 


use or 


ject to safe tolerances. 

The Delaney bill would allow the addition of poison 
ous safe if they 
“will serve a purpose which will be useful to the con 
suming public.” The Priest-O’Hara bill would not allow 


substances in amounts shown to be 


Secretary to refuse approval of an additive “solely 


on the grounds that the applicant failed to show the 
functional value ”" meaning, it would seem, the value 
to the customer. This apparently would allow the us 


of additives of questionable value to the customer o1 
that harmful, 
used as plant sanitation.” Under 
1938 law that an 
is harmful—unless it is a pesticide for which a tolerance 


indirectly such as preservatives 
the 


additive 


might be 
“substitutes for 


the Government must prove 


has been set, in which case the Government must prove 
only that the food carries more residue than the amount 
permitted by the tolerance regulation 

Under the proposed bills the tolerance plan would 
apply not only to pesticides, but also to direct additives 
to foods. The legal issue would be whether the additive 


is permitted and whether or not the amount present 
is excessive. The question of harm would be settled 
in advance of use 


Reports in the industry indicate that another bill may 
be introduced at the request of the Manufacturing Chem 
ists Association this bill a would 
notify the Government of his intention to utilize a given 
additive 


Under food processor 


chemical and would include memoranda of 


tests and experiments to determine its harmlessness 


after which the FDA would have 60 days in which to 
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reach its own conclusions. If the FDA decided against 
the additive, the agency would have to begin action 
in the federal courts, asking for an injunction 

The general estimate is that farm marketings will be 
smaller this year than last, due in part to planting curbs 
Farm production costs will be a little lower, but not 
enough lower to balance the drop in gross farm incom« 
Prices of farm products will probably hold at about two 
All these factors mean 
if they've been correctly estimated, that John and Jan 


percent below those ot last year 
Granger will have a net income in ’55 about five percent 
lower than in '54, 

The Hoover Commission has recommended complet: 
centralization of government food purchasing; that the 
Secretary of Defense appoint a single central agency to 
handle food procurement and supply for all the armed 
Service 


services; and that the General Administration 


take over a like responsibility for all civilian agencies 
except for price support operations of the Department 
of Agriculture 

The Commission also recommends that the “notice 
of intention to purchase and negotiate contracts” meth 


od of procurement be extended to all food purchases 


This method is now being followed in the buying of 


canned foods, by virtue of a Presidential proclamation 


issued in 1950, announcing that a “national emergency 
existed. Withdrawal of the proc lamation would mean a 
method of 


necessary to legalize the 


return to the advertised bid procurement 
Congressional action would be 
negotiated type of procurement in peacetime and when 
no officially national exists. As 
this page most, if not all, the food 


favors the 


recognized emergenc, 
understands _ it 
processing industry negotiated type of pu 
chasing 

A few members of the Commission dissented from the 
recommendation; the majority endorsed it, since, in their 
opinion, “advertising for large quantities raised prices in 
the market 


ties at higher prices than those of the lowest bidder 


and compelled the acceptance of commodi 
Under the advertised bid method, a bidder may place 
a bid for part of the quantity needed by the govern 
ment. If he has the 


government 


lowest bid on ten percent the 


must complete its purchase by 
prices to fill the 


an important test of commer 


ic epting 


enough bids at higher order 

As of course you know 
cially canned foods exposed to actual conditions of an 
blast has made at the Nevada 


Grounds, and is now in process of evaluation. It is too 


atomic been Proving 


early to report on the findings, since the big bust wa 
set off only a few hours before these lines were written 
There were 25,000 samples of about 60 different canned 
food items in various sized tin and glass containers pro 
The Evaporated Milk 
Association aided in gathering sample 4 

The effects of the blast on the foods will be 
by technical evaluation experts for 


vided by 153 different processors 
studied 
physical damage 
various fallout effects 
of nutritional values, and the like 


radio activity, spoilage retention 


Long-range feeding 
tests, some conducted by the Food and Drug Administra 
tion, will be made, using rats, monkeys, and dogs. The 
U. S Agriculture, the FDA, and _ the 
National Association of Frozen Food Packers will share in 


making the tests on types of food other than canned 


Department of 


products 

In many bombed European cities during World Was 
II, canned products were the only sources of food and 
drink for unevacuated populations whose public utilitic 
and distribution systems had been put out of operation 
In future major wars, bombing is likely to be complicated 
by radioactive fall-out; hence the importance of these 
controlled and evaluated tests 
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Only Morton 
offers all three 


Makes up to 800 gals. of brine an hour! 







The Morton Model-E 
Brinemaker saves man 
hours by supplying brine to all 
the areas where it is needed 
Designed to produce brine, at 
the turn of a tap, from readily 
Morton 


needs no 


available, high-purity 
evaporated salt 
space-wasting storage tank 
eliminates shut-downs for 
cleaning 


48” high, 36° diam 
(not available on West Coast) 






The Morton Salt Tablet 
Depositor ends hit-or-miss 
methods of salt depositing 
Automatically deposits pre 
measured salt tablets (that 
can be made to your own speci 
fication on a “no can, no 
tablet” and a 
stops” basis. De 
Scienco Salt Tablet 


no tablet, line 
igned for 
available 
in 10 to 400 grain sizes can 
be easily stored from season 


to season 


The Bulk Salter Machine 
means you can buy high-grade 
Morton Salt in moisture-re 
sistant bags for direct dispens 
ing Accurately salts up to 
100 cans per minute—if no 


can is present, no salt drops 


Dispense blends of salt and 

spices or M.S.G. Machine can 

be supervised and filled by 
I 


unskilled labor 


40” high at tallest setting 


A Morton Consulting Engineer in your 
area will be happy to give you full infor- 
mation on the salting machines, salt, and 
service Morton offers you . 


MORTON SALT company 


industrial Division, Dept. FP-6 
120 So. LaSalle Street - Chicago 3, Illinois 


just write 
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“THE TASTE OF SUCCESS!" 

































In a moment he will have taken 
his first bite, and within seconds 
thereafter have decided whether 
or not his mother buys this brand 
of frankfurter again. By his smile 
or his frown... his demand for a 
second or refusal to finish the first 
..he will create or lose for the 
processor that success-essential, 
the ‘repeat sale’. No matter what 





factors, real or intangible, sell 
your prepared meat product 
initially... flavor and flavor alone 
sells it again... and flavor is our 
specialty! Give your products ‘the 
taste of success” with SPISORAMA 
dry soluble SEASONINGS ... the 
( b : seasonings developed specifically 
\ ing of your product with SPISO- 
3 RAMA SEASONINGS in the devel- 


ad opment laboratories and test 
aad 


for the meat packing industry. 
Your D&O representative will 
obtain trial quantities or make 
arrangements for individual test- 


kitchen. Consult D&O. 


Visit Booth #27 and the 
D&O Hospitality Suite in 
the Deshler-Hilton during 
IFT Convention 
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DODGE & OLCOTT, INC. 


Our 156th Y f 
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is helping FOOD PROCESSORS move 


more sugar- containing foods and ee 





is telling all America 
about low-calorie, 








high-energy Domino Sugars! 


Now in its third year, Domino's hard-hitting con- 
sumer advertising campaign features full-page, 
full-color ads in LIFE Magazine plus large ads in 
more than 300 leading local newspapers. All ads 
stress the theme: “It’s smart to stay slim and 
trim and get Domino's ‘Energy Lift’ too!” 


New REDUCING DIET MENU BOOKLET, telling 
the safe, sure way to lose weight without losing 
pep or giving up sugar, is offered FREE in every 
Domino ad. It’s Domino's effort to put sugar 
and sugar-containing foods and beverages — back 
in reducing diets, where they belong! 


and expert advice on how to use it! — 


‘os offers you every type of sugar... ‘ 





Og 
You can save yourself time and money’ give you competent, confidential advice 2 
by calling or writing us for all your on the use of Domino Sugar in any % 
sugar requirements. We can supply you’ process, formula or recipe you now are mf 
with all types and grades of pure cane’ using or may be contemplating. There’s # 
sugar, both dry and liquid. In addition, no cost or obligation for this service. & 


our staff of specialists will be glad to Contact us for complete details. 


e Manufacturers’ Service Division 


“meee The American Sugar Refining Company seu 
120 Wall Street, New York 5, N.Y. 


Refineries Located at: 


BOSTON . NEW YORK . PHILADELPHIA . BALTIMORE . NEW ORLEANS 
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AGAIN 


we’re helping to make 
grocers canned foods-minded 


with a $2500 cash prize contest 
ee a saias 













Again Continental is inviting the grocery trade 
to put on their thinking caps—to set down their 
ideas for selling more canned foods in the place 


they must be sold, in the retail store. 


Ist prize ‘1000 
2nd prize ‘500 


10 3rd prizes of $50 each 
20 4th prizes of $25 each 


32 chances to win 







The subject for this contest is: HOW I 
WOULD PROMOTE THE SALE OF CANNED 
FOODS IN SUMMER. The answer might be 
20 words. It can’t be more than 200. This is a 









Contest Starts June 25 


contest for ideas, not for fancy writing or 
closes July 25 


artwork. It’s beamed at busy men who want 
fast action. The contest runs only 30 days . 


winners will be paid off in six weeks. 






To be @nnounced in 
Chain Store Age 
Food Topics 
Progressive Grocer 
Super Market Merchandising 

Supermarket News 


and in Continental’ 
5 Own 
Canned Foods Merchandiser Digest 







Watch for two more such “Quickie” contests 


during 1955. 


ConTINENTAL(C, CAN COMPANY 


EASTERN DIVISION, 100 E. 42nd Street, New York 17 
CENTRAL DIVISION; 135 5S. La Salle St, Chicogo 3 
PACIFIC DIVISION: Russ Building, Son Francisco 4 
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CANNING e GLASSPACKING e FREEZING 


BETWEEN THE LINES 





SHOE-PEG CORN CANNERS plan promotion, look over new poster TEST-TUBE TRIO: Dr. Abraham Bavley (right), supervisor of research, 


publicity material, from left: John Dingee, Can Manufacturars Institute and F. A. Hochstein (left), research associate for Chas. Pfizer & Co 
Francis Silver, Silver Canning Co.; Watson Rogers, president, National Inc., greet Dr. H. L. Haller, USDA Agricultural Research Service, on the 
Food Brokers Association; and S. E. W. Friel, Friel Canning Co. Corn latter's visit to the Pfizer plant in Brooklyn. Guest speaker at insecticide 
promotion will be highlighted by selection of a “Sweetheart of Shoe seminar, Dr. Haller outlined importance of structure of organic chemi 
Peg Corn” in August cals in the manufacture of pesticides 





Magic Apple Cream Pie” with the 


IFT To Discuss Radiation Steri- wad’ Cagle, Sonal ath che’ enataad 
° . - in several consumer magazines. Also 
lization at June Meeting the Institute will use the full force 


of its extensive publicity program 


Radiation sterilization of foods will is not too dark on the basis of pre providing a variety of new desserts 
receive major attention at the 15th liminary return to food editors and radio and TY 
annual meeting of the Institute of IFT meeting reports will be made broadcasters throughout the country 
Food Technologists, June 12-16, in from researchers at the following or 
Columbus, Ohio ganizations: Quartermaster Food & Gedney Stars “Lid Flipper” 

Although development of this Container Institute; Massachusetts In on TV Advertising 
method for use commercially may be stitute of Technology; University of 
years away, much extensive explora Michigan; Illinois Institute of Tech M. A. Gedney Co., alert, 74-year 
tory research is now underway in nology: University of Chicago; and old Minneapolis processor of pickles 
several laboratories throughout the the Nutrition Foundation, Ine ilad dressings, sauer kraut, and sys 
nation. The current but highly gen smeuannee up, is showing TV viewers how they 


eralized status of radiation steriliza Apples & Milk in “flip their lids The lid flipper 


tion is that high-voltage cathode rays * : ‘ i 10-cent opener for vacuum pr 
will sterilize a wide eanlat of foods Tie-in Promotion MH caps de nat by the White 
in a matter of seconds. At high ley Borden Co. and Processed Appl Cap Co., Chicago, leading manufac 
els, however, undesirable changes in Institute, In nnounce a two-montl turer of the closure 

color, flavor, and odor occur in most promotion featuring Eagle Brand In commercials on Gedney’s West 
foods. The inactivation of enzymes veetened condensed milk witl rm Theatre i Sunday evening mo 
requires more exposure than the mi canned apple ice and apple lice tion = =ypeture presentation — re iching 
croorganisms that are the common During May and June new dessert more than 215,000 KEYD-TV viewer 
causes of food spoilage. Clostridium featuring Eagle Brand milk and apple in the Minneapolis-St. Paul area, an 
botulinum, the most dreaded of the products will be featured in national imnouncer demonstrate the ease 
organisms that attack food, requires idvertising, point-of-sale promotion vith which the lid flipper opens Ged 
varying dosages according to type id-pad_ recip leaflets for store cu re products. His commentary com 
but all dosages are on the extreme tomers, publicity for newspaper food pine the protective advantages of 
side. Nutritional effects are not i’ pages irae luding newspapers vit} cium ‘ ling with the ease ot re 
vet fully assessed, but the picture lor page ind radio broadcast oving pry-off caps with lid flipper 
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lo introduce the 


lid flipper, Ged 
ney offers the opener for a dime 


When 


the opener 


viewers send in the coin for 
Gedney sends one by 
return mail and also encloses a cou 
pon worth 10 cents toward the pur 
Pantry Pickles 


Instructions for using the lid flipper 


chase ot Gedney s 


are on the back of the coupon 


CRITES MOSCOW announces changes: “Irv” 
Courtice sales monager (left), is shown here 
with R. D. Williams, new general manager 
(center), and W. H. Petersen who has resigned 
from the company to enter the insurance busi 
ness 


Williams New General 
Manager at Crites-Moscow 


RK. D. Williams, a graduate of the 
University of Idaho, has been named 
general Crites-Moscow 
Idaho. He 


had served as research director and 


manager of 
(crowe Ts Ic Moscow 
western sales representative and his 


promotion was due to the 


tion of W. H 


resigna 
Petersen 


Continental Launches Soft- 
Drink Promotion 


Continental Can Co. is instituting 
during May, June, and July a dynam 
ic three-way promotion program de 
make 1955 the 


drink year in 


signed to biggest 


canned — soft history 
Che promotion includes improved car 
beverage cans, a $25,000 
consumer contest, a $10,000 dealer 
contest and a $5,000 distributor and 
salesmen contest 


with the 
marketing the most 


bonated 


Coinciding campaign 
Continental is 
satisfactory can yet devised for car 
bonated beverages and has made it 
available in a wide variety of sizes 
Providing a new high in carbonation 
and flavor protection, Continental's 
cans Cone in both cap sealed and 
flat top styles, and give the longer 
shelf life desired by soft drink can 
ners and retailers 

4 $25,000 “Canned Soft Drink Con 
test” for consumers will be kicked off 
by full-color ads in the Sunday comic 
sections of newspapers in 40 major 
cities. The ads will appear on May 
22, June 5, June 19, and June 26 
Consumers will be offered 331 chane 
es to win the contest, simply by 

) 


writing 25 words or less on “Why 


22 


| Like Soft Drinks in Cans 


entry 


Contest 
blanks will be available only 
in soft drink departments of grocery 
stores, 

$10,000 in cash prizes also await 
the 38 dealers who build the best 
selling displays of canned soft drinks 
between May 22 and July 16. An 
other $5,000 in cash prizes is being 
offered to distributors who help the 
store outlets to set up the best 
canned soft drink displays 


Krier Introduces German 
Potato Salad 


Krier Preserving Co., Belgium, Wis 


announces a new canned product 
German-style potato salad, The prod 
vinegar and is 


uct is made with 


packed in three sizes: eight-ounce 


303; and No. 10 


Promotion of Macaroni 
and Canned Meats 


Lovely Barbara Weiss displays a 
colorful point-of-purchase poster 
which the National Macaroni Insti 
tute is offering in connection with 
its summer promotion, “Macaroni and 
Canned Meats for Easy Summer Serv 
ing.” 

During the scheduled promotion 
dates of June 15-July 31, the Insti 
tute will support this sales drive with 
a coast-to-coast public ity program in 
newspapers, national magazines, and 


on radio and TV homemaker shows 


National Starch Sales 
Up 13 Percent 


National Starch Products’ sales of 
quarter of 1955 were up 13 percent 
more than $8 million in the first 
from the same period in 1954. Net 
income increased 25 percent in the 
first quarter this year compared with 
the same period in 1954. President 
Frank Greenwall said, “The contin 
uing growth of our business is the 


result of the translation of our re 


search and development efforts into 
new products new and improved 
processes, and new markets for both 
old and improved products. We have 
believe that this 
growth will continue throughout 


1955.” 


every reason to 


D&O Extends Achievement 
Award Closing Date 


Dodge & Olcott, Inc. 
until August | the nomination closing 
date for the 1955 Dodge & Olcott 
annual award for outstanding achieve 
ment in the meat packing industry 

Established in 1954 and announced 
during the last AMI convention, the 
new award is open to any member 
of the industry, either active or close 
ly associated, who has made a def- 
inite contribution during Award year 
to the growth and general welfare 
of the meat packing industry as a 


has extended 


Ww hole 


Gerber Using Bob 
Crosby TV Show 


Gerber Products Co. has chosen 
the Bob Crosby show on CBS-TV as 
an additional means of acquainting 
young mothers with its 
products. Selection of the 
which 


America’s 
Crosby 
show, reaches an estimated 
3% million homes, was made after a 
indicated the 


show is one of the top daytime pro 


special Gerber survey 


grams among mothers of young 


babies. 


Tri-State Directory 
Is Published 


The annual directory of food proc 


essors in the tri-state area of Dela 
Maryland, New 


the eastern 


ware, Jersey, and 


shore of Virginia has 
been published for 1955 by the Tri 
State Packers’ 
Md A new 


directory is the 


Association, Easton 


feature of this year's 


listing of 
brand names of member firms 


Various 


MM&R Issues Booklet on 
its Diamond Jubilee 


Magnus, Mabee & Reynard, In 
essential oil firm, has published an 


booklet that 


growth and 


attractive traces its 
development during a 
(1895-1955) 


Interesting sidelights are thrown on 


period of six decades 
the company’s worldwide sources of 
supply and on research and control 
procedures which have played domi 
nant roles in the success of the com 
available from the 
company at 16 Desbrosses St., New 


York 13, N. ¥ 


pany. Copies are 
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. THE SIMPLEST APPLICATION of the Adams Consistometer cream-style 
The Kroger Food Foundation son samdneay sch Core teal out. our bapead ie ee 
seconds. Kroger gives wn canners pads of these sheets for quick tests 


during the pack 


Efficient, “Built-In” Quality Control 


This Hard-Hitting Organi- | he ane taff, made uy i he latter the important 


trained in the tush f see ! i Interpreting ind 


zation Crisply Tells Its Own 
Boss—Kk ROGER TOP 
MANAGEMENT — What 


Foods to Buy, Manufac- 


ou pot 


ture, and Sell, and Sur- 
prisingly Enough, Food 
Foundation Decisions Are 
Never Questioned! 


When the 1 


eet Of 

Foundation 

plishment 

The Krog 

$1 billion 

its 1642 store 
Neverthel 

tablished in ) 

of its kind in ex 

of all-inclusive 


lv dedicated » the ntrol he ’ 


Has Three Laboratories 


provement i? | 


fore 
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HARRY INKROT determines jel strength of a 


sample of jelly on the Bloom Gelemeter. This 


instrument was originally designed to test TESTING KROGER salad dressing. John Kahn uses the Mojonnier flask 


gelatin one phase of fat-content determination 


titular head of the Kroger Home rik Cust he neasures the temperature 


er Reference Committes f both the product ind the case 

Prominent among the Foundation Results of these checks are charted 
itivities is the carefully regulated vith reports from previous period 
inalysis and testing of food product It happens very infrequently, but if 
to determine their conformance to the merchandise is consistently bad 
company quality ind packaging th plant operator 1s notified that 
standards he must stop packing it until he can 
meet company specifications. Usuall 


With the exception of certain high 


ly perishable foods such lS baked at thi point ons of Kroger s FOVINE 


inspectors drops by to help correct 


product gus, fluid milk, and dairy 
the trouble 


products a sample of each batch 
of every item manufactured by Kro 
ue s sent § \ ( the ( d tio 

ger i nt daily to the Foundation Purchased Foods Are Tested 
Within two working days, the Foun 


dation tests it ind decides on its 

Control procedures for products 
carrying Kroger labels but not packed 
} 


disposition, If it meets specification 


the lot is released for sale 
ry the company are essentially the 
‘ ( t\ cs 
I - imp! Se h qu Linie When such i hipme rt irrive 
( l ( ‘ te ‘ 
tiones thi part ular vil i | wn tt a Kroger warehous a nple . on 


sent to the Foundation. If the 


found satisfactory the shipment i 


pounded by teletype ind 
RALPH LAKAMP uses the Farinograph. This 


recording dough mixer tells Foundation scien 


idditional imple ire ent to th 


Foundation Then under no time 
tists how much liquid and kneading are re . . ; , ; ; released for sale If not, it is re ject 


' ' | ur ‘ 
quired to produce uniformly good bread from nit, the product is again te ted. It ed. More r, the manufacturer o1 


a new shipment of flour. Findings are checked doubt is confirmed the lot i not pac Ler has no recourse but to take 
by baking “pup” loaves id through Kroger channel If the hack his 


imples ire found satistactors the call 
lot is released for sale 


product George CGarnatz 
this “punitive quality control 
ind points out that, when a shipment 

Certain other products are brought is rejected, actually both compani 
in and tested once each four-week ire penalized Rejection interrupt 


Cover Picture period Kroger coflee buyer ind the free flow of merchandise, inevi 
Kroger Food Foundation’s director roaster for example ire informed tably costs both parties time and 
and department heads meet in 13 times a year how the various 
one of their many round-table 
discussions, left to right: £. L. 
Birdsall, grading laboratory head; 
George Ff. Garnatz, director; Miss guys and dairy products are im lo 
Jeanne Paris, home economics di- the 
vision director; R. O. Hockman, ' S aiahinm  diemlinines 4 wha ( ty iI 
general laboratory head; and ! aEEUE 7 : vo r. \sGrnate Cans preven 
R. C. Lakamp, head of the cereal na brought to the Foundation tive quality control Staff members 
laboratory. testing Also. whenever he takes regularly visit canner ind manufac 


sample from a refrigerated display turers who sell to Kroger Thev cut 


money, and from Kroger’s st indpoint 
brands of Kroger coffee rate on qual could keep i popular food item trom 
| 


ity and from a competitive basi its store shelves 


minimize this trouble, several 


point of sale once each ears ago the Foundation naugurat 
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VIEW OF THE SUPER-CLEAN, wel 


Foundation. All customary kitchen 


Paris, home economics director, an 


home economist 


unple port up cool iill 
tures of the product incl con 
interpret Kroger pecification 


tandard to cooperating com 


management Phe ugevest in 
ment: too Several veat iv 
mistance Mir Birdsall adve 
enamel-lined = can for prinncne 


Callisé the Foundation had four 
yvomen objected to the 


mterior 


Foundation personnel] il 


packer it Cason end, t 


for Kroger hour el thy mnoou 


merchandise th ] i tilal 
Kroger label \| 


mnel “circuit: rick during the 


ing season to see that the pr 


fit the compan tailor-made 
heation Kroger cat up, tor 

] race t exact ! rola 
Foundation laborators In f 
pice ne ial ‘ fey thlhated 
| pichat ll tt it 
el if t 


Homemakers Reference 
Committee 


When i fie Ki rey 


té el p< ! ! ! t tits rie 
fect t | ‘ thr | nndati 
yatorie ear-pertect t 
It | full ‘ t} 
nective test ina ‘ TT 
ind st been OR «¢ I trie 
tiste ‘ { | hat pel 
Phere pparent re 
rod { ldn't i 
i 
( t} rket 
But the | tion learn 


motth a 


Foundation 


l-equipped 


appliance 
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will say: <t9 open, use 


To Re, PEN USE L ae 


eT a7 pas 


= 


gas OPENINg 


@ 
° 
‘ <> 


(Lick Uipper) 


Available at Retail Stores 


...under White Cap’s leadership, the packers of 
féods-in-glass are changing their time honored open- 
ing instructions! Now, scores of top brands are 


advising the user, “To open, use Lid Flipper!” 


One of the biggest simultaneous moves ever made by 


the nation’s glass packers is now under way. 


Acting in concert, under the guidance of White Cap, 
the packers of a billion glass-packed units are mark 
ing all their pry-off capped packages with instruc 
tions to use the Lid Flipper. 


Rapidly growing national distribution of 10¢ Lid Flip- 





Because White Cap recognizes the responsibilities of leadership. . . 


———— a> Doonan use Lid Flipper 


TO OPEN USE 


hid Flier 


0 
lll 


pers (by Ekco Products) is making Lid Flippers easily 
available to consumers. Hence, a long list of brands 
has already taken advantage of the situation by re« 

ommending use of the Lid Flipper in their package 
opening instructions. Many other packers will un 
doubtedly join this move soon. 
The change in consumer attitudes: With the new open 


ing instructions at work—and with Lid Flippers rap 
idly finding their way into the nation’s kitchens 
brand new set of consumer attitudes is spreading fast 


Wherever there’s a Lid Flipper in the kitchen, foll 


soon learn that the pry-off package is not only the 
best of all glass packages, but also the easiest to open 
From a ‘don’t care’ attitude, homemakers are swing 


ing over to an active preference for the pry-off package 


The resulting revolution in consumer attitudes is 


inother demonstration of White Cap leadership 


Through its Lid Flipper activities, White Cap is 


building still greater strength for the food field’s No. 1 


glass packaging method 


Every packer of foods-in-glass can and will benefit tre- 
} 


mendously from this new White Cap leadership move 


‘VAPOR-VACUUM’ Seal and Re Seal Smxnnanncntommm 





Here are four beet packing lines 
in the plant of Home Style Food 
Products Company, Inc Water 
loo, New York. Empty jor 

by conveyor from the right and 
after being filled proceed to 


the automatic cay 


pping machines 


called 


Three the three specialty vegetables which 


These might be Greenwood's Big 


have been sponsible for the remarkable 


growth of Home Style Food Products Com 
pany, Ine Waterlo« New York. Left to 
right they are, sweet sliced pickled beets 


Harvard beets, and sweetsour red cabbage 
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This is the plant of Home Style Food Products Company, Inc., 


in Waterloo, New 


York, Offices of the company are located in a separate building 


Specialties Build Volume 


for Home Style Food Products 


Three Reasons Why Home Style Food Products, 
Waterloo, New York, Has Prospered: (1) Com- 
pany President Irving Greenwood; (2) Quality 
ood Specialties Which Have Attained the Status 


ot Household Staples; and | 


3) Expanding Mar- 


kets for These Tasty Products 


QOUALITY FOOD PECIALTIES Which 


have ttained the status of house 
hold staples and expanding markets 
for these items are two of the princi 
pal reasons which account for the 
teady growth of Home Style Food 
Product Inc., of Waterloo 


New York 


company pre sident 


Company 
according to Irving Green 
wood 
A third and perhaps the most im 
portant fact of all is Mr Greenwood 
himself, It was he who first conceived 


prune king 


thie idea of a companys for 


specialty food items It Wiis he who 
planned the move to Waterloo to b 


near the source of its raw material 
And it was he who decided to « xpancd 
sale s of Greenwood ‘ Home St le food 
products beyond a few eastern mat 
kets and obtain national distribution 

Incidentally, it is My 
organizing ability and drive that help 
to make the future so rosy for Home 
Style Food Products ¢ ompan 


Home Style 


Creenwood 


started with two spe 


cialty items. The company 1s still pac h 
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Irving Greenwood, president of Home Style Food Products Company, Inc., Waterloo, 
New York. He entered the food processing business in 1939 to provide specialty 
vegetables for the New York City market and soon became convinced that there 
was a nation-wide market for his company’s products 


ing them. These two are sweet 
pickled beets and sweet-sour red cab 
bage. In addition, the company added 
Harvard Beets about three years ago 
and this item is rapidly attaining th 
stature of the other two products 

A ready-made but limited market 
for these items existed in New York 
City and certain of the other large: 
cities in the East. Beyond these mar 


kets the sales potentials seemed ti 
be severely restricted 

But Mr. Greenwood and his asso 
ciates built the business on the theory 
that a top quality product always has 
a market and that national promotion 
of that product in an attractive and 
eve appealing package will help to 
sell it. Expansion in various market 
under such a program was inevitable 
they believed. Events have proved 
the soundness of their theory 

The company maintains 65 ware 
houses located at key points through 
out the country to assure efficient 
and speedy distribution. Advertise 
ments in leading food journals pro 
mote Greenwood’s products to the 
food retailers, the persons most re 
sponsible for keeping these product 


on the nation’s food store shelves 
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While Home Style has been steadi 
ly expanding it: sales territories and 
adding new markets, it has also wit 
nessed al steadily in reased accept 
ince ot its products within the horn 
Although sweet pickled beets, sweet 
sour red cabbage and Harvard beet 
are still regarded in the trade a 
specialty items, Mr. Greenwood point 
to the fact that in many market 
housewives stock these item regu 
larly, indicating that they are becor 
ng staples rather than specialtic 


Proud of Red Cabbage 
The item that Mr. Greenwood 


particularly mentions with pride i 
red cabbage. At first this was strict] 
i specialty item, intended for a strict 
ly limited market. Today many ne 
customers are using sweet-sour red 
cabbage in variety of wavs. The 


ire finding that it is excellent for 
cold tlad a well as when served 
vith meat dishes to mention only two 
of its uses in the home. The increased 
tise of = these o-called specialt 

items in the iverage home make 

the future for Home Style Food Prod 


net pl ict ill unlimited 








Here is an automatic, thermo 
plastic labeler in operation on 
a beet packing line at the plant 
of Home Style Food Products 
Company, Inc 


While the SUCCESS ol Greenweod's 
specialty vegetables has been based 
throughout upon the theme of qual 
ity a great deal of credit for the 
successful selling job that has been 
done must go to the package The 
full Greenwood line is packed in 
glass jars for greater eye-appeal in 
retail displays and for greater con 
venience in resealing and storing in 
the home 

Mr. Greenwood also believes that 
there is a psychological angle in 
volved in the use of glass packages 
for his products. With each jar serving 
i i showcase for the product it 
holds, the shopper is convineed that 
only top quality merchandise can be 
displayed in this manner. The unob 
tructed view of the product itself 
is often more effective than a half 
dozen printed advertisements 

Having se lected a package which 
provided full visibility for its products 
Home Style didn’t spoil the effect 
b providing a large wrap-around 
label which would hide the contents 
The Greenwood line has small but 
ittractive labels, mostly in green and 
white vith a decided family resem 
blance to provide instant brand iden 
tity. The brand name and the names 
if the product stand out is thes 
hould. There's space for brief in 
tructions for use, the Good House 
keeping Seal of Approval and a list 
it ingredients That Is all no Excess 
vordage to clutter up the labels and 
nuke them difficult to read. The 
products are displayed in their own 
howeases, and Home Style depends 
on them to do their own. selling 


The e been doing a mighty fine 


The same economy of words, the 
ime uncluttered ippearance charae 
terizes the tops of the vacuum pry-off 


ures. These carry the brand name 


(Continued on page 48) 


Quality Control 


WILBUR A.GOULD, PH.D. 


Ohio State University 
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CANNING AND FOOD PROCESSING SANITATION panel at Klen SANITATION BACTERIOLOGY panel No. 1, from left: C. J. Johns, 

zade's seminar, from left: H. A. Lukas, Klenzade; T. E. Sullivan, Indiana Canada Dept. of Agriculture; J. J. Jezeski, U. of Minnesota; Dr. W. A 

State Board of Health; Dr. K. D. Weckel, U. of Wisconsin; Lawrence Gould, FOOD PACKER’s quality control editor; F. E. Nelson, lowa State 

Newsome, Continental Can Co.; and A. J. Steffen, Wilson & Co College; T. |. Hedrick, U. S. Dept. of Agricuture; and J. E. Edmondson, 
U. of Missouri 


Plant Sanitation: III 


Detergents and Their Role in Cleaning 


KeceNntLy | ATTENDED AND partici ut and science of removing matter more detail in a future article. At 
pated in the 18th Educational Semi out of place.” Every cleaning task this time, however, it should be 
nar sponsored by the Klenzade involves the knowledge of certain pointed out that food processors must 
Products, Inc. The meeting was held basic facts, such as (1) type and know the type of equipment or met 
at French Lick, Indiana condition of soil to be removed; (2) als that are involved in each piece 
he many new ideas and igyes COTTOSIVOCTICSS ot the material or parts ot equipment to be cleaned or con 
tions that came out of this meeting to be cleaned and (3) type and siderable corrosion or destruction of 
should be of tremendous value to quantity of cleaner to use the metals by chemical action may 
the food-processing industry. Many Che soil in a food processing plant take place 
sanitation-minded men of high stat may be of one or more of the three There is no “all purpose” cleaner 
ure appeared on the program. Some basic types 1) residue from food on the market. Cleaners or deter 
of the outstanding presentations were material 2) residue from water gents are specific and their reactions 
made by men in the fruit and veg ind = cleaner und 5 buildup of with the soil must be understood if 
table industry. Obviously, there isn't microorganisms (bacteria, mold, yeast in effective cleaning job is to be 
space here for abstracting the many or imsects Dhese types of § il must done These cleaners will not give 
fine speech nor is it even possibl be understood before ; itistactory the desired cleaning action alone 
to select those presentations consid recommendation can be made a to They must be used with water and 
ered most worthy However I would their PeTnO. il he samtary technolo im some Cases physic il methods Klen 
like to continue the sanitation story vist should conduct simple chemical zac Products sanitation handbook 
that ) started in this column several ind microbiological experiments as to defines the several functions and 
months ago. In the two previou the types of soil and determine thei: chemical and physic il properties of 
FOOD PACKER $artick Nov 3 olubility if he is to remove them detergents as follows 
& Sept, 54) I discussed reasons for itistactorily and efficiently. Further “(1) Emulsification. Emulsification 
effective sanitation, water treatment the technologist must know the quan is the mechanical action of breaking 
ind chlorination and equipment tity of soil to be removed, since heavy up fats and oils into verv small par 
cleaning procedures In this artich deposits require more cleaners for ticles which are uniformly mixed with 
1 will discuss detergents and some removal than light deposits the water used. In a stable emulsion 
of their many vital functions in the Che corrosiveness of the metals or the oil particles are held apart and 
cleaning of food equipment in food the materials to be cleaned is a sub kept suspended uniformly for long 
processing plants ject in itself. If all metals in contact periods of time. This action is me 
Dirt, or “soil,” as the sanitation folks with food are made of stainless steel chanical just as in homogenization 
call it, has been defined as “matter and these are the only materials to Emulsifying agents make this mechan 
out of place.” Thus it follows that be cleaned, the problem would be 
cleaning could be defined as “the quite simple. I will discuss this in (Continued on page 34) 
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“The $$$$$$ Ride” 


in. Their shelf display value, their ease of 


No sleek, low hung lines here. No power 
steering. No power brakes. No turbo fire 
engine, But the most important ride a 
packer’s product can take; for the pack- 
ages that ride between the shelf and the 
checking counter go home. 

That’s where H-A glass packages come 


handling, their label consciousness moves 
the product into the cart. 

It’s one of the many reasons why H-A 
means Home Approved. And remember, 
your message or recipe on a H-A closure 
continues to tell your story at home. 


HAZEL-ATLAS GLASS COMPANY, WHEELING, W. VA. 





“More shoppers are 
buying more mer- 
chandise in GLASS” 


says W. W. ROGERS, Rogers Markets, inc. 
520 West Jefferson St., Fort Wayne 1, Ind. 


“One of the biggest advantages of today’s super mar- 
kets is the attractive self-service array of foods in 
appealing varieties . . . 

“We find that an increasing number of today’s shop- 
pers are attracted to and buying more merchandise in 
glass, no doubt because they appreciate the advan- 
tages of glass, such as: ease and accuracy of selection; 
containers that are easy to open and in which to store 
unused portions . . .” 


here is the plus 
for retailers 
in this increased 
use of glass 


Glass delivers 
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WHAT STOCK CLERKS DID IN 5 MINUTE TESTS 








DAVID HAMILTON LOYAL NEVENSCHWANDER 


Cans—4casesondisplay Giass Jars—7 cases on 
—5th case cut but not display—8th case cut but 
ready for display. not ready for display. 


Cans—4 cases, 16 cans Glass Jars—10 cases— 
—all cans in 5th case _ not ail jars faced 
were price-marked 





f This chart shows the constantly in- 
creasing use of glass containers, To- 
day's yearly per capita consumption 
4 of new glass containers in the United 
States is 108 as ¢ ompared with 55 in 
1939. And because many glass sales 
‘ packages are re-usable, the units of 
a 


glass-packed products consumed 





woman and child in the U.S 


\ 
fea 
Fd 
7 
os 
3 
id 





pees 


yearly average 459 for every man, 
j 


greater sales, and at lowet cost 


Glass packaging has continued to climb far The retailer who makes a policy of emphasizing glass 
above the level of population growth. Today, in his displays capitalizes on two basic advantages 
seventy-four billion units of produc t are Glass is outstanding in its ability to attract impulse 
delivered to consumers in glass salespac kages sales (latest DuPont retail study), and it saves 
annually —more than double the number of the set-up time as well. 

next largest used rigid container. Both factors reflect into greater profit 


DURAGLAS CONTAINERS O WENS -[Lut NOIS 


AN (1) PRODUCT GENERAL OFFICES « TOLEDO 1, OHIO 


JUNE, 1955 
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(Continued from page 30) 


Often merely gentle 
agitation will emulsify fats in the 


presence of a 


ical action easy 
good emulsification 
agent 

“(2) Saponification. 
is the chemical reaction between an 
vegetable 
fat resulting in a soap. This is the 
same basic 


Saponification 
alkali and an animal or 


process which has been 
known for centuries in which wood 
ashes were leached to produce al 
kali, the alkali combined with fats 
to produce soap. The advantage of 
this action in cleaning is due to the 
solubilizing of fats by the formation 
of soap. This soluble soil is easy to 
remove, Thus cleaning is greatly aid 
ed 

“(3) Wetting. Wetting is the ac 
tion of water in contacting all surfac 
es of soil or equipment, This action 
is aided by surface tension reduction 
Wetting lowers the surface tension 
of water by breaking the lines of 
force, thereby greatly increasing the 
ability of water to contact all sur 


faces 


“(4) Penetration. Penetration — is 


the action of a liquid entering into 
porous materials through cracks, pin 
holes or small channels. This action 
could be considered a part of wet 
ting. In order to have good wetting 
action it is necessary to have good 


penetration 


“(5) Deflocculation or Dispersion. 
Detloceulation or dispersion is the ac 
tion of breaking up aggregates o1 
These 


many small part le 5 then are more 


flocs into individual particles 
easily suspended and flushed from 
equipment 

(6) Suspension. Suspension is the 
action which holds up insoluble par 
ticles in a solution. This action pre 
vents the settling of solids which 
might form deposits It also makes it 
easy to flush the insoluble part les 
from the equipment 

(7) Peptizing. Peptizing is the 
physical formation of colloidal solu 
tions from soils which may be only 
partially soluble. This action is in 
part similar to dispersion, but is par 
ticularly applicable to materials such 
These are partially 


Thus the peptizing action 


as protem soils 
insoluble 
is of great importance 

“(S$) Rinsing. Rinsing is the condi 
tion of a solution or suspension which 
enables it to be flushed from “aosoSsu}4r 
face easily and completely This 
action is accomplished by reducing 
the surface tension of the water used 
Insoluble material must be well sus 
pended and 


present an minimum 
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quantities to promote good rinsing 
properties, 

“(9) Sequestration. Sequestration 
is the removal or inactivation of water 
hardness constituents by the forma 
tion of a soluble complex or chelate. 
This function produces softened wa- 
ter without objectionable precipita- 
tion. This type of sequestration is 
usually performed by the polyphos 
phates and may also be termed in 
organic sequestration. Chelation 
activity performs the same function 
of sequestering water hardness with 
the exception that the chelation 
agent forms a typical ring structure 
with the water hardness constituents. 
This type of sequestration may also 
be termed organic sequestration. Pre 
cipitate-free detergent solutions may 
be produced by the proper applica 
tion of either inorganic or organic 
sequestration methods, 

“(10) Water Softening. Water sof 
tening is the removal or inactivation 
of the hardness of water. Orthophos 
phates, such as trisodium phosphate 
and alkalies sotten water by prec ipi 
tating the hardness. The complex or 
polyphosphates soften water by se 
questering the hardness. The chela 
tion agents soften water by forming 
soluble compounds termed ‘chelates’ 
The action of sequestration or chela 
tion is an important function of a 
cleaner, because the water is sof 
tened without objectionable precipi 
tation 

“(11) Dissolving. Dissolving is a 


chemical reaction which produces 
water soluble products from water 
insoluble soil. This is a very important 
action. Some soils such as alkaline 
deposits (lime) cling tenaciously to 
surfaces, making their 


moval difficult 


physical re 
The application of 
acids to suc h soil prov ides a chemi al 
means of removing these deposits 
with ease by converting them to a 
soluble form. In addition to the ac 
tions described above, the cleanet 
itself must be readily soluble in the 
concentrations needed for cleaning.” 

There are four basic groups of ma 
terials that may be used to accom 
plish the functions of cleaning which 
have previously been defined and 
discussed. They are as fol 
alkalies; (2) 
(3) wetting agents; and (4) organic 
acids. The detergent manufacturer 
takes ingredients and 
builds a balanced cleaner which pos 


sesses all of the values and char 


briefiy 


lows: (1) phosphates 


these basic 


acteristics necessary for proper soil 


removal. He develops a system or 
method of using such cleaners so that 
complete physical cleanliness may be 
approached 

Efficient cleaning of food equip 


ment requires knowledge of all three 


basic facts as mentioned above. Many 
cleaning problems are peculiar to in- 
dividual operations and therefore, the 
modern food manufacturer must re 
sort to trained technologists if sani- 
tation problems are to be adequately 
solved. The food manufacturer should 
consult sanitation experts, or better 
still, attend educational seminars 
such as Klenzade’s and become pro 
ficient in coping with each specific 
problem. 

Perhaps the best conclusion for 
this article would be to quote T. E. 
Sullivan, director of the Division of 
Food and Drugs for the Indiana State 
Board of Health: 

“The Federal Food, Drug and Cos- 
metic Act and most comparable state 
food laws, among other 
things, that ‘A food is deemed to be 
adulterated . . . if it consists in whole 
or in part of a diseased, contaminat 
ed, filthy, putrid, or 
substance; or if it has been produced, 
transported, handled, prepared, 
packed, or held under insanitary 
conditions whereby it MAY have be- 
come contaminated with filth, or 
whereby it may have been rendered 
diseased, unwholesome, or injurious 
to health’. It will be noted that un 
der this definition it is not necessary 


provide, 


decomposed 


that the food be actually contaminat 
ed or that the contamination, if pres 
ent in the food, be detrimental to 
the health of the consumer. It is 
only necessary that a condition exist 
whereby it may have become con 
taminated with filth, for that food 
to be adulterated. The fact that it 
was sterilized afterwards by the man 
ufacturer makes no difference. The 
fact that it will be cooked by the 
consumer makes no difference. The 
fact that the contaminating material 
removed by — screening, 
straining, filtering, sifting, or any oth 
er means makes no difference. If the 


has been 


conditions could have been avoided 
by taking reasonable precautions and 
the manufacturer or processor failed 
to take those precautions, then the 
food violates the law and is subject 
to seizure and its producer is subject 
to prosecution. Lack of knowledge on 
that the 
condition exists is no defense, for 
the courts hold the manufacturer re 
sponsible for the 
products. In order to prevent such 


the part of management 


integrity of his 


conditions, many segments of the 
food industry and many industry as 
sociations have established sanitation 
departments or sanitation programs 
staffed by specialists in that field for 
the express purpose of eliminating 
conditions which may result in the 
production of contaminated, unwhole 


some or otherwise violative food 
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CSj0cd Taste Feuns In The Famidy | 


The J. William Horsey Corporation of Plant City, Florida, 
chooses Crown Cans for its famous family of citrus products. 
For example, Crown 6-0z. Cans are selected for these juices: 
Frozen Orange Juice Concentrate, or natural strength Orange 
Juice or Grapefruit Juice. Treat your thirst to their delicious, 
true-to-the-fruit flavor! 

sesides supplying fine lithographed cans for leading 
food-and-drink products throughout America, Crown provides 
a full range of newly expanded Services which are second to 
none. Among them: Laboratory Research, Field Research 
Service, Plant Layout and Engineering Service, New Product 
Development and Evaluation, Label Design Service, and 


Closing Machine Service. 


SRAPEFRU e | 
JUICE with your Crown Sales Representa ((Ctroy Vv N 
—_ tive. LearnwhatCrowncando for you! u OY L 
rennet 


Talk these “plus services over 





CAN DIVISION 


Dnt y Cmeutei Langetl Cin Menuefatliind CROWN CORK & SEAL COMPANY, INC. 


PHILADELPHIA « CHICAGO © ORLANDO © BARTOW © BIRMINGHAM © BALTIMORE © NEW YORK © BOSTON © ST. LOUIS © SAN FRANCISCO 
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Packaging 


Drive Launched to Put up 
Food in Collapsible Tubes 


Packaging of food in the United 
States is unequalled anywhere in the 
world, but there's one area, an in- 
dustry group contends, in which 
Americans lag far behind. That's in 
the packaging of paste-like food 
products in fold-up metal tubes. 

The Collapsible Tube Manufactur- 
ers Council, representing all 16 U. S. 
manufacturers of metal tubes, be- 
lieves that American food packers 
are missing a good thing by not tak- 
ing a leaf from the book of European 
food processors who have been mar 
keting a wide variety of foods and 
condiments in these easy-to-use con- 
tainers for many years, 

Citing Switzerland and Sweden as 
cases in point, the Council lists these 
figures in support: 

In Switzerland, 90 percent of all 
mustard sold to consumers is pack- 
aged in collapsible metal tubes. 
Cream cheese and butter also are 
available in this manner. 

In Sweden, with a population of 
7% million equally divided between 
urban and rural dwellers, a variety 
of products are packaged in the fold 
up containers. These include fish and 
meat pastes, caviar, catsup, coffee 
cream, honey, jellies, preserves, horse 
radish sauce, and chocolate syrup. 

Other European 
package large amounts of food in 
collapsible metal tubes. They are a 
familiar sight to Americans traveling 
in countries abroad, 

As the beginning of a nation-wide 


countries also 


campaign to promote the packaging 
of food in fold-up containers, the 
Council distributed thousands of one- 
ounce metal tubes of apple-raspberry 
jelly during the four days of the 24th 
annual National Packaging Exposition 
in Chicago (April 18-21), through 
leading Chicago hotels and at the 
exposition, 

In this country, where outdoor life 
is becoming more and more the fash- 
ion, the convenience of foods in metal 
tubes is expected to widen the pic- 
nic, hiking, and camping market fast, 
once the public becomes aware of 
them. The fold-up tube fits itself to 
its contents so perfectly that a kit of 
various foods could easily be assem- 
bled. What was unused on one trip 
is preserved with absolute protection 
from drying out or becoming rancid 
until ready for use again. 

For home entertaining, the Coun- 
cil claims, the hostess would welcome 
an array of party foods that would 
enable her to prepare canapes and 
hors d'oeuvres on a moment's notice. 

A third phase of the food-in-tubes 
market which the harassed young 
mother would find a boon, the Coun- 
cil points out, is that of school and 
after-school lunches for the children. 
Spreads in metal tubes can be safely 
handed over to the youngsters them- 
selves who delight in squeezing such 
containers. Moreover, the hazards of 
breakage and disorder generally pres- 
ent on such would be 
greatly minimized. 


occasions 





Instant Coffee Use on Increase; 
Higher Sales of Larger Packages 


More homemakers are using instant 
coffee than they did two years ago, 
and more of these homemakers are 
buying the product in larger pack- 
ages, according to the results of a 
recently released Home Makers Guild 
of America survey which was made 
for the Owens-Illinois Glass Co. 

The present study was made to 
bring up to date the consumer infor- 
mation governing purchase and use 
of instant coffee obtained in 1948 
and 1952 through similar consumer 
panels. 

More than three-fourths (77.1 per- 
cent) of the Guild consultants par- 


ticipating in this study indicated that 
they had purchased some brand of 
instant coffee in the six months pre 
ceding receipt of questionnaires. This 
compares with only 52.6 percent who 
had made similar purchases in 1952. 

Perhaps even more significant than 
the above figures is the fact that in 
1954 only 6.2 percent of the con- 
sultants indicated that they had never 
used instant coffee. This nonuser 
figure compares to 22 percent in 
1952 and 42 percent in 1948, 

Of 1,048 consultants who indicated 
that they had purchased instant cof- 
fee in the six months prior to receipt 


of questionnaires, 97.9 percent actu- 
ally had one or more brands of in- 
stant coffee in their homes at the 
time questionnaires arrived. More 
than one-fifth (22.8 percent) had 
more than one brand on hand. In all, 
62 different brands were mentioned 
as being in the home at the time 
questionnaires were received, 

The following table illustrates the 
trend in exclusive use of instant cof- 
fee and use of both instant and 
regular: 


Use Use 
instant coffee both instant and 


exclusively regular coffee 
1954 22.7% 717.3% 
1952 14.2% 81.2% 
1948 8.2% 91.8% 


Nearly half (46.5 percent) of the 
women who use both instant and 
regular coffee estimated that instant 
coffee use ranges between five per- 
cent and 15 percent of their total 
coffee-making activities. 

Some 28.9 percent of the consult- 
ants believe that they are using more 
instant coffee now than they were 
one year ago, while 11.2 percent 
say less, and 59.9 percent say they 
are using about the same amount. 

Regarding the consumers’ opinion 
of economy as related to instant cof- 
fee, the number of women believing 
that it would cost them less if they 
changed over and served only instant 
coffee instead of serving regular cof- 
fee is growing, according to figures 
compiled in the survey. Only a little 
more than one-fourth of the consult- 
ants believed that instant coffee costs 
more than regular coffee, while 44.1 
percent believe it is less expensive 
and 28.1 percent believe the cost 
of the two is about the same. 


Larger-Size Packages 


One indication of the growing use 
and popularity of instant coffee is 
the trend to larger size packages. In 
1952, 64 percent of all containers in 
the home were in the small size. In 
1954, small containers had dropped 
to 58.7 percent of the total. 

This trend toward larger size pack- 
ages is confirmed by answers to the 
direct question, “Which size contain- 
er for instant coffee do you prefer?” 
Here the ratio between large and 
small sizes narrows even more, with 
39.8 percent preferring the large 
size, 44.1 percent the small size, 
and 16.1 percent of the consultants 
having no preference. 

The principal reasons given by con- 
sultants for preferring the large con- 
tainer are: (1) economy; and (2) 
supply lasts longer. 
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HOW THE 100% SATURATED 


_ SAVES MONEY eal RR A E 


SAVES MONEY, 
SAVES TIME IN THE 
FOOD PROCESSING MADE AND DELIVERED 
INDUSTRY AUTOMATICALLY, FOR ALL USES! 





rhe simplified diagram at the left shows how with 
International Salt Company’s Lixate Process all the brine 
needed in a canning plant is made automatically at one source. 
Then is automatically delivered, via piping, to as many 

poimts and for as many uses as desired All plant re handling 

of salt is eliminated. The brine is alu ays constant 

in quality—always self-filtered—always 100% saturated 


always crystal-clear, 





> One Lixate installation in a canning plant for example makes 
ZEOLITE 
WATER SOFTENER 
REGENERATION 





and delivers brine as needed—for blanching—for quality 






grading—for syruping for regenerating zeolite water softeners 





loday, the Lixate Process continues to revolutionize brine 
making and brine handling throughout all types of industry 
It makes better brine more efficiently, from economical 
rock salt. It saves many dollars daily by eliminating 
handling costs—and preventing costly produc tion delays 


Lixate brine is always on hand—always ready for instant use 


Che Lixator always pays its own way—and pays many : 
large bonus as well. Write or phone for the full facts today 
An International Sales Engineer will show you what the 


Lixate Process can do in your plant. Simply write to 


ens 
6 lh, 
INTERNATIONAL SALT COMPANY, inc. 


SCRANTON 2, PENNSYLVANIA 


SALES OFFICES: Atlanta, Ga. + Chicago. Ill. « New Orlear La. ¢ Baltimore, Md. + Boston, M * Detroit, Mich Louis, Mo 
Newark, N. J. *« Buffalo, N. Y. « New York, N.Y. « ¢ innati, O. * Cleveland, O. + Philadelphia, Pa. « Pittsburgh, Pa. + Richmond, Va 
ENGINEERING OFFICES: Atlanta, Ga. + Chicago, Ill. « Buffalo, N. Y 
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White House Vinegar Bottle 
Doubles as Serving Cruet 

White House Apple Cider Vinegar 
manufactured by National Fruit Prod 
Winchester, Va 
being distributed in this attractive 


vet Co., Ine is now 


8-ounce bottle which doubles as a 
Bottle 


has blown-in diamond design which 


serving cruet for table use 


gives appearance of old-fashioned 
vinegar cruet 

White House food products bear 
ing the “Famous Flavor from the 


Shenandoah Valley 
tributed through brokers nationally 


slogan are cis 


Private mold vinegar cruets are man 
ufactured by Owens-Illinois Glass Co 
metal, screw-type closures by Crown 
Cork & Seal Co. Labels are supplied 
by | S 
Co 


Printing & Lithographing 


Multiple-Pack Helps 


Sell Food for Cats 

Cat Foods, Inc. of Escanaba, Mich 
has adopted a multiple-pack carton 
merchandising technique for its “Whi 


tey” cat food, with a special introduc 


38 
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tory offer of one can tree. 
The pack consists of three 15 
ounce cans, with an unusual sales 
appeal “window” in the center of 
the package showing the face of a 
cat. The paper-labeled 300 x 407 
cans produced by American Can 
Company are filled with fresh fish 
supplemented by other nutritious in 
gredients. Present distribution of the 
product is in the Midwest states 
Each year in April, the packer 
reports, there is a large smelt run 
These fish are so plentiful they are 
bailed out of the rivers by the bucket 
full. Delivered to the firm's Glad 
stone, Mich, canneries, the smelt are 
hand-picked before processing while 
they are on the conveyor belt and 
mixed with the other in 
gredients with which they 


then are 
become 


integrated during heating. Due to 


this exceptional run of smelt and the 
seasonal packing, only the complete 
rather than just fish by 
products are used 


fresh fish 





Endress Bottles Feature 
New Non-Drip Shakertop 


Endress brand Red Wine Vinegar 
and Garlic Flavored Wine Vinegar 
packaged in 
special, non-drip shakertop feature 


12-ounce bottles with 
and packed ili Casy opening tear 
strip shipping cartons, are being in 
troduced by Crystal Pearl Products 
Co., Evansville, Ind. The products are 
distributed through jobbers and 
wholesale food houses in the mid 
west and central states. 

Bottles, white molded plastic clos 
ures, and polyethylene pourout fit 

manufactured — by 
Glass Co., Toledo. 
One-dozen-bottle corrugated shipping 
cartons with 


ments are all 
Owens-Illinois 


tear-strip feature are 
also produced by Owens-Illinois 
Picture labels are supplied by Muir 


son Label Co., Peoria 


Old Virginia Preserves Are 
In Distinctive ‘Stack’ Jars 


Old Virginia fancy pure preserves 
manufactured by Old Virginia Pack 


ing Co., Inc., Front Royal, Va., are 
now packed in the distinctive 21- 
ounce “stack” jars which have sloping 
sides for face-up labeling, easy to 
read from any shelf position. Package 
identity is achieved through the use 
of a diamond-shaped design around 
the base. This adds highlights and 
brings out the clarity of the product. 
Rectangular spot labels feature re- 
productions of fruit in full color. Jars 
are re-usable for ice box storage and 
are sealed with Crown vacuum lug 
caps to give consumer advantages of 
easy removal and reseal. 

2l-ounce jars by Hazel-Atlas; 2 
pound jars by Hazel-Atlas and Arm 
strong; labels by 


Gamse Litho 
vacuum lug caps by Crown Cork & 
Seal Co., Inc 








Holland Herring 
Goes Modern 


Booth Fisheries Corp., Chicago, is 
the exclusive packer of imported Hol 
land herring in wine sauce, and in 
creamy Amsterdam sauce. The pack 
is new and the package is new. The 
jar, supplied by Ball Bros., is side 
labeled in permanent ceramic color 
ing. The screw cap, lithographed in 
harmonizing colors, is a product of 
Crown Cork & Seal Co., Inc. Both 
cap and jar were designed by Paul 
Ressinget 


Mambo Punch Is Newest 
Realemon-Puritan Beverage 


Mambo punch is the newest of 
ReaLemon-Puritan Co.'s expanding 
line of ready-to-drink beverages. The 
Mambo is an exciting combination of 
tropical fruit juices packed in 46 
ounce cans and graced with a color 
ful wrap-a-round lable. Distribution 
is now in process through ReaLemon 


Puritan's 97 sales representatives 
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YOU'RE LIVING NEXT DOOR TO THE EXPERT 


GAIR CONTAINER PLANTS: Atlanta, Ga. * Can bridge Mass. * Cleveland, Ohio * Holyoke, Ma * Los Angeles, Cal. * Martinsville 
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THE MECHANICAL sweet corn harvester is a form of applied “automation” in the 
modern and efficient canning or freezing plant. Accurate production control is one 
of the machine's outstanding features 


Another FOOD PACKER Exclusive 


Economics of Sweet Corn Harvesters 


by 
HAROLD 
L. 
LINK 


Sales and Operation Manager 
Canning Machinery Division—Eastern 
Food Machinery & Chemical Corp. 


Hoopeston, Ill. 


While the science of “automation 
may be said to have been manifested 
itt the food preparation and process 
ing industry to one degree or another 
since the 19th century, there have 
been a few isolated segments of pro 
duction where these advancements 
have not been as rapid as they have 
in others. One of these later devel 
opments was the mechanical harvest 
which up to 


ing of sweet corn 


recently, has been a hand operation 
Through a continuous program of re 
search and engineering FMC devel 


oped a sweet corn harvester that 
fills this gap in the sweet corn pack 
ing industry. The introduction of this 
mechanical tool for picking corn has 
had profound effects in the overall 


packing operation, and is now regard 


40 


ed as standard equipment. 

To gather certain factual data as 
to the usage and economics of the 
mec hanical harvester our company 
conducted a survey based on the 
1953 season. Questionnaires were 
mailed to 102 different companies 
using the FMC harvester. Of these, 
13 questionnaires were completed 
and returned, or a reply of 42 per 
cent. The 1953 national acreage ay 
erage was 501.540 


1,504,000 tons of sweet corn. Acre 


which yielded 


age reported in the survey was ap 
proximately 250,000 acres, about half 
of the national total 
the trend toward mechanical picking 
is the fact that 67.5 percent of the 


Indicative of 


reported 1953 crop was _ harvested 
with our mechanical picker. Project 
ing figures of the past several years 
it is estimated that by 1956, 84.8 
(250,000 
acres) will be harvested by mechani 
cal pickers (Chart 1 page 42). 


percent of this sample 


On a tonnage basis, it was found 
that the average cost of harvesting 
$2.82 compared 
with an average manual picking cost 
of $3.20 per ton (Chart 2). These 
figures were submitted in direct re 


mechanically was 


sponse to the questionnaire and are 
not summations of depreciation, op 
eration, and maintenance costs. It is 
interesting to note that the extremes 
for mechanical picking ranged from 
$1.10 to $5.50 per ton. The relative 


ly high cost of mechanical picking 
is related to two factors: 
1. The rapid depreciation rate ap- 
plied against the equipment. 
Our survey showed that more 
than half the machines were 
depreciated on a 6-year basis, 
or about 16-2/3 percent per 
year. The average yearly de- 
preciation rate was 52 years. 
Based on a method known as 
the sum of the digits, and using 
the 6-year depreciation rate, 
52 percent of the cost can be 
depreciated in the first 2 years 
(Chart 3). 
The second reason for the seem- 
ingly high harvesting costs re- 
flects the deliberately high 
preventive maintenance program 
initiated by most of the packers 
to assure constant productivity. 
Manual picking on the other hand 
showed a cost range from $2.25 to 
$6.00 per ton without respect to the 
additional differences reflected in the 
actual amount of corn weight yield 
ed by mechanical harvesting com 
pared with that of manual picking 
Increased efficiency of mechanical 
harvesting was brought to light by 
the fact that increasingly greater ca 
pacities are being effected with the 
FMC machine. We found that in 
1953, the average usage was 307.3 
harvester 


acres per season per 


(Please turn the page) 
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Here are 1955 Premerge dosage recommendations* 


Over-All Application Band Application 


PRE-EMERGENCE TREATMENT: 


' 5 
2A to 3 gallons in 25-50 gallons of water per acre Use approx. / the over-all dosage 


and cover “4 the area 
EMERGENCE 


1 to 1% gallons in 25-50 gallons of water per acre Same as above 


PRE-EMERGENCE TREATMENT: 


2A to 3 gallons in 25-50 gallons of water per acre Same as above 


EMERGENCE 
1 to 1% gallons in 25-50 gallons of water per acre Same as above 


PRE-EMERGENCE TREATMENT 


2'A to 3 gallons in 25-50 gallons of woter per acre Same as above 


EMERGENCE 
1 to 1% gallons in 25-50 galions of water per acre Some as above 


PRE-EMERGENCE TREATMENT 
2 to 2'A gallons in 25-50 gallons of water per acre ot Same us above 
time of planting or 4 to 6 quarts in 25-50 gallons of water 


per acre at emergence up to 2 leaf stage 





PEAS POSTEMERGENCE 


tetene on interplented) 1% to 3 quarts in 25-40 gallons of water per acre when 


peas are 4-6 inches tall 





*Consult label for complete dosage and application instructions, 


PREMERGE CAN HELP YOU CUT 
HOEING COSTS IN BEANS, CORN, PEAS 


Keeps annual grass and weeds down... reduces need for early 


cultivation... helps prevent soil compaction ... boosts vield 


A bigger, cleaner crop is on the way the day you apply young plants grow better when they are not disturbed. 
Premerge® to lima beans, field beans, snap beans, canning Vegetable growers have found that Premerge gives low 
corn, potatoes or peas. Premerge is the dependable weed cost “in-the-row’ or over-all weed control. It does a good 
killer used in pre-emergence or post-emergence treatment job even during early season rains when cultivation can 
of these crops. It does a good job of weed and grass con not be done and weeds grow fast. Put Premerge to work 
trol in one applic ation. This eliminates one to three culti for you. Yous supplier has Premerge and ( omplete informa 
vations and saves many days of time and labor. Crop roots tion for its use, THE DOW CHEMICAL COMPANY, Agricul 
grow better in soil not “packed” by early cultivation, and tural Chemical Sales Department, Midland, Michigan. 


you can depend on DOW AGRICULTURAL CHEMICALS 
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1953 CORN HARVESTER SURVEY 
SAMPLE ACREAGE 
AY MECHANICALLY 
HARVESTED 


675% \\\, onan 1953 


1953 CORN HARVESTER SURVEY 
ACRES PER HARVESTER 


1955 


\846% ad 1956 


coors TOTAL 


LESS 150 450 MORE 


200 250 309 p30 400 450 


NATIONAL ACREAGE 1953 


Chert 4 


{ 


1953 CORN HARVESTER SURVEY 


AVERAGE MECHANICAL AVERAGE MANUAL 
cost PER TON COST PER TON 


1953 CORN HARVESTER 
45.1% 


SURVEY 


J 


AVERAGE 1.20 PER ACRE 
4o82 toe 43.20 o 


8% 2.2% 


Be | een (ESET) oe 
a6 76 1.01 1.26 151 176 2.01 2.26 

75 100 1.25 150 175 2.00 2.25 more 
chert | MAINTENANCE LABOR COST PER ACRE 


bo 
0 J 75 150 2.25 300 3.75 4.50 5.25 
crest HARVESTING cost PER TON 


554% 


AVERAGE « $1 30 PER ACRE 
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7% 14% 19% 4% 
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9% 
5" —_ asa ca 
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compared with 250 acres in 1951 nance cost 


(Chart 4). This increase in usage is 
due to the fact that 
spreading the service of the machine 


packers are 


over a greater number of hours per 
day. Greater usage of the harvester 
has been made possible through im 


proved rac hine design and oon 
struction which contribute to more 
Another 
factor is the use of artificial light for 
early morning and night picking. Im 


proved operating skill also fits into 


trouble-free hours of usage 


this equation 


The degree of “automation” as ap 


plied to harvesting includes a_ posi 
tive labor factor. This is obvious when 


we analyze the expense items ot 
operating a mechanical harvester. In 
our survey, we found the average 
mechanical 
harvesting to be $1.63. This is essen 
tially a 
figure was derived on a cost per acre 
basis since it was felt the relationship 
of operating and maintenance costs 
on an acreage basis is more realistic 
than costs per machine, due to the 
different usages to which the machine 
is put. Naturally, greater usage re 


sults in greater operating and mainte 


labor cost per acre for 


tractor-operator cost This 


On the basis of acreage 
costs, all machines are standardized 


for all ranges of usage 


We found that the average main 
tenance labor cost per acre was $1.20 
per machine (Chart 5). The wide 
difference in reply to this part of 
our questionnaire showed extremities 
from 24¢ to $2.26. It should be kept 
in mind, 


however, that there are 


many different concepts of mainte 
nance, and there are many cost con 
trol systems. Unfortunately it was not 
possible to weigh these figures to 


compensate for these differences. A 





parallel to this was found in obtaining 
the maintenance parts cost per acre 
We found the aver 
age figure to be $1.30, with extremi 
ties of 50¢ to more than $4.00. The 


individual inventories carried by each 


ot eac h rae hine 


user has a direct bearing on_ this 


figure as does the extent of preven 


tive maintenance carried on in each 


field operation. The total mainte 
nance cost per machine averages 
$2.28 per acre (Chart 6). This figure 


includes both labor and parts 

It can be concluded that the mech 
anization—or applied “automation” —in 
this phase of the sweet corn packing 
industry has provided greater produc 
tion than is afforded by manual pick 
ing. One FMC harvester for example 
work of 10 to 15 manual 

terms olf 


does the 


pi kers in tonnage alone 
There are still other inherent advan 
tages to mechanized picking that 


warrant consideration, however 


1. It has been well established that 


mechanical harvesters remove 


less green weight and conse 


quently more corn weight per 
ton than manual picking. Ma 
chines actually take more corn 
from the field with resultant in 
creases in ear weight per ton 
This being true, the packer pays 
less hauling cost per shipment 
of corn since there is substan 
tially less trash. The absence of 
trash also mcreases the effic en 


cy of the husking operation 


2. Since less green weight is de 
livered to the plant, the packer 
receives a higher percentage of 

cut-off. Some users have report 

ed up to 10 


in cut-off as a direct result of 


percent increase 
mechanical harvesting. This sets 
up increased case yield which 
has sometimes been wrongly at 


tributed to corn cutters 


3. One of the foremost values of 

any application of “automation” 
is accurate production control 
This is particularly true in the 
harvesting of sweet corn 
Through the employment of me 
chanical harvesting, packers are 
able to anticipate plant produc 
tion, thus allowing them to plan 
definite scheduling, This is so 
because the packer can esti 
mate the capacities of his ma 
chine. Furthermore, he can set 
up his schedules without regard 
for unfavorable weather condi 
tions that hamper manual pick 


ers. In addition, he can 


plan 
on a 24-hour day operation if 
desired because the mechanical 
harvester can be operated 


around the clock 
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Tomato-disease control 


is simplest ... surest 
with Du Pont 


MANZATE 


Maneb Fungicide 





The nearest perfect tomato 
fungicide yet discovered! 


““Manzate’”’ controls all the major fungus diseases . . . early and late 
blight, anthracnose, gray leaf spot and septoria leaf spot. Simplifies 
disease control . . .“‘Manzate”’ does the job straight through the season. 
It is mild on plants . . . permits maximum growth of healthy, vigorous 
vines and fruit. ‘‘Manzate”’ is a wettable powder, ready to mix with 


water . 


_ every tankful uniform. Compatible with commonly used 
insecticides 


For bigger yields 
of No. 1 tomatoes... 




















@ Use ‘‘Manzate” early 


of firat cluster buds 


after appearance 





e Spray “Manzate” often— at 7-day inter 
vals the additional aprays pay off in 


more tons of No. 1 tomatoes 


e Protect against defoliation diseases with 
Manzate.’’ When leaves are lost, expo: 
sure to sun means softer, poorer col: 
ored fruit and greater susceptibility to 


anthracnose 







On all chemicals alwaya follow directiona for appli 
cation. Where warning or caution adatementa on use 


read them carefully 


OU PONT 


"4 4 6 Pe 


Better Things for Better Living through Chemistry 
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Chun King Distributes Chicken 
Chow Mein in 2-Serving Pack 


A new two-serving pack of | its 
frozen chicken chow mein, with a 
bright foil overwrap 
duced by Chun 
Duluth, Minn., 


can-Oriental foods field, 


is being intro 
King Sales, Ine., 
leader in the Ameri 


Scheduled to retail at approximate 
ly 6% 
ten major markets before the end of 
May. Distribution to other parts of 


the new pack will appear in 


the country will be made as soon as 
channels can be set up to handle the 
flow of the frozen product 


Less than two years ago Chun 
King introduced a frozen chow mein 
and chop suey in a single serving 
“Divider-Freezer-Pack,” with separ 
ate compartments — for vegetables, 
sauce and fried chow mein noodles 
According to Chun King, the frozen 
products were so successful that the 
pack, without 
noodles, was developed to make it 


two-serving frozen 
easier for the homemaker to. serve 
larger groups 


Agriculture Department Amends 
Frozen Blueberries Standards 


The U. S. Department of Agricul 
ture has announced an amendment 
to the current grade standards for 
frozen blueberries, effective May 7 
1955 

The amendment revises the “prod 
uct description” in the current grade 
standards, which have been in effect 
since March 20, 1951, to provide 
that the blueberries shall be properly 
washed prior to freezing 

Since good packing practices will 
not be affected and since both the 
public and affected industry will ben- 
efit by the earliest effective date, 
no prior notice of the amendment 
has been given 


a4 


Blue Water Leads in 
Processed Frozen Seafood 


Blue Water Seafoods, packed by 
Fishery Products, Inc., Cleveland, is 
the most complete processed line in 
the frozen seafood industry. 

Two years ago, the company saw 
the tremendous potential in the new 
field of processed fresh fish. It also 
realized what a great 
natural advantage it had over world 
competition in raw material, The ob 
vious reason—its great Newfoundland 
inshore fishery was ideally suited to 
produce the fish blocks for this big, 
new industry. Here was fish landed 
daily by thousands of small inshore 
hook-and-line fishermen. 


immediately 


A long range expansion program 
was hurriedly put into action to tap 
this resource. Seven new plants were 
developed, devoted primarily to 
blocks: three were opened last fall, 
three more this year, and one will 
open in 1956, The packing specifica 
tions that have built Blue Water's 
fine reputation over the past 15 years 
were tightened even further in the 
production of these blocks. 

The Blue Water golden-fried line 
includes _ consumer-pak — sticks = (10 
sticks, 10 ozs.) and freezer-pak sticks 
(30 sticks, 30 ozs.). The breaded 
ready-to-cook line contains consum 
er-pak sticks (8 sticks, 12 ozs.), con- 
sumer-pak steaks (four 3-ounce 
steaks), freezer-pak steaks (one 
dozen 3-ounce steaks), and institu- 
tional portion-pak in three portion 
sizes: 4-, 3-, and 1%-ounce—as well 
as in two package sizes, standard 
(4% lb.) and bulk (15 Ib.). 

In addition to its processed line, 
Blue Water also has a complete line 
of frozen fish fillets for consumer and 
institutional trade. 


Frozen Creamed Onions Are 
Offered in Three Markets 


Curtice Bros. Co., Rochester, N. Y. 
is distributing “Blue Label” frozen 
creamed onions in New England, 
New York, and Philadelphia. 

The product consists of small, whole 
boiled onions combined with a cream 
sauce of milk, butter, and spices. It 
is the first such product ever to be 
offered in either canned or frozen 
form, the company points out. 

Container is a 12%-ounce can lith- 
ographed in four colors, Retail price 
is about 29 cents. 


Tamales Featured for First 
Time in 12-Ounce Packages 


A new 12-ounce frozen chicken 
tamale package has been introduced 
by Chet’s Famous Foods, Eugene, 
Ore., reportedly marking the first use 
of such packaging for tamales. The 
new package features a four-color 
waxed overwrap, designed and _ pro- 
duced by Western Waxed Paper, 
Div. Crown Zellerbach Corp., with a 
full-color product 
the tamales in 
form. 

Tamales are normally wrapped in 
parchment with or without an ace- 
tate liner and sold in bulk, according 
to Chet’s Famous Foods. 


vignette showing 
ready-for-the-table 


Chet’s Famous Foods markets a 
complete line of specialty products, 
including chicken, beef, and turkey 
pies, sirloin tips with mushrooms and 
gravy, swiss steak dinner, beef, tur- 
key, and chicken tamales, ravioli, en- 
tree sauce, chicken a la king, and 
fruit pies. All are distributed through- 
out the West. 


New Unit for Heat-Sealing 
Frozen Foods Is Announced 


J. B. Dove & Sons, Tulip St. & 


Arendell Ave., Philadelphia 14, an 
nounces a new unit for heat-sealing 
frozen pre-packaged 
delicatessen goods, baked goods, and 
dairy products. 

Called the PT-5 “Electro-Sealer,’ 
the unit is said to be equally suited 
for use in 


foods, meats, 


supermarkets and food 
packaging plants. Its 36-inch height 
and self-contained design make the 
Electro-Sealer especially adaptable to 
freezer-conveyor systems. Since it oc- 
cupies only 20%” by 26” of floor 
space, it is sufficiently compact for 
efficient use in supermarkets. 

The aluminum alloy 
plate is mounted flush with the stain- 
less steel table top and is shaped to 
provide even heat distribution. Its 
500-watt heating element is sealed 
in. A thermostat control maintains 
correct sealing temperature at any 
setting between 150° and 550° F 
The standard model PT-5 is ready 
for plug-in use with 110-120 volts 
AC. It is also available for use with 
other voltages and DC circuits 

Prices and further information are 
available from the manufacturer 


heat-sealing 
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HIGH SPEED CASE PACKERS 
FILL 2-LAYER CASE WITH 
EACH STROKE! 


THAT’S WHY “Burt Beats 
Fleeting Time!” 


Burt Packers save time because cans are lifted, 
then gently pushed into proper tracks. Operator 
simply places empty case. The machine auto- 
matically fills and discharges case. 


Funnel is cleared with every plunger stroke, 
minimizing impact. Two-layer case filled with 
each stroke 

Exclusive variable speed arranger assures uniform 
supply including automatic safety and 


MACHINE COMPANY clearing devices 


Speed up your “‘line’’ with Burt! 


_—— CE error 


401 E. Oliver Street 
Baltimore 2, Maryland 


Citrus Peel « Celery » Peppers - Cabbage »« Mushrooms 


Two popular Urschel units, Models “L’ and “SL” have been 
combined into one machine to give Packers the best value in 
years of economy and production efficiency! 
Hl Two hoppers are featured: Hopper at left for beef, pork, mutton, onions, 
cabbage, etc. Hopper at right for chicken, turkey, celery, peppers, etc. 
mst” section dices cubes of 4", %”, 2", and pieces up to 14" x 1” x 1”. 
HL” section dices squares of 4", %”, 12", %", and 1”. 


Hl Features rugged strength, quick cleaning, easy maintenance. 
Bi Occupies only 17 sq. ft. floor space. 


Send for Urschel Bulletin containing full details, 


JUNE, 1955 








What's uew/ 


Supplies ° 


WOLA SPO WWE SY 





Langsenkamp Co. Adopts 
Inconel for Brine Tank 


Inconel has been selected by F. H 
Langsenkamp Co., Indianapolis for 
the fabrication of a brine tank to 
provide resistance to general corro 
sion and minimum susceptibility to 
localized attack in the form of pitting 

rests conducted in the laboratories 
of a large midwestern university on 
the behavior of metals in Swiss cheese 
brine showed very small weight losses 
for Inconel in such environments, as 
well as high resistance to pitting. A 
long-term test of Inconel in actual 
service im an Indiana canning plant 
showed no product contamination. It 
also indicated a service life far in 
excess of that rendered by customari 


ly-« mployed metals 


New Tank Cleaner Provides 
Three Dimensional Rotation 


A tank cleaner providing three-di 
mensional rotation of a high pressure 
announced 


1IGOIM 
Designat 


hydraulic jet has been 
by the Sellers Injector Corp 
Hamilton St., Philadelphia 

ed as the Rotor Jet, this compact 
lightweight device delivers two pow 
erful streams of hot or cold water 
with or without detergents, over the 
shaped 


entire inside surface of any 


tank 
Portability of the Rotor Jet enables 
one man to handle the entire tank 
cleaning operation without assistance 
Cleaning speeds are fully adjustable 
high speeds for light cleaning or 


46 


Equipment 


PLEXES SOMELE PEON 


BORA LOGGERS 


* Trade Literature 


rinse; slow speeds for heavy cleaning 
give longer hydraulic scrubbing and 
greater heat transfer to the tank sur 
face. The jet head is rotated pneu 
matically, utilizing all hydraulic power 
for cleaning; none is lost to rotating 
power! 

The Rotor Jet is available in three 
models for discharge capacities from 
600 to 6000 gph. Bulletin 431 giving 
complete information, and price lists 


are available from the company 


New Protective Paint for 
Metal Surfaces Introduced 


4 new dual purpose protective 


paint for metal surfaces called Rust 


tard has been introduced by the 


Garland Co., Cleveland 5. It gives 
a two-coat job with just on appli 
cation, 

chromate 


When the 


paint is brushed on a metal surface 


Rust-tard combines zin« 
and aluminum pigments 


the zinc chromate drops to the bot 
tom of the paint film to stop rust 
and corrosion. The aluminum metal 
leafs to the surface to form a finished 
aluminum coat 
According to the manufacturer 
Rust-tard can save up to 50% on 
labor. Literature is available from the 


company 





FMC Introduces Newly 
Designed Bean Slicer 


Three hundred percent greater ca 
pacity and automatic operation are 
the outstanding features of the im 
proved FMC Hi-Speed French Style 
Bean Slicer manufactured by the 
Canning Machinery Division of Food 
Machinery and Chemical Corp. 
Hoopeston, Hl 

Output of this compact machine 
has been increased up to four tons 


blanc hed 


up to 3% tons per hour on raw beans. 


per hour for beans, and 
These capacities have been attained 
by design changes which provide for 
faster and more efficient alignment 


of beans in the machine. The ma 
chine has been made fully automatic 
by means of its revolutionary design 
which virtually eliminates product 
jamming. 

Principal components of this im 
adjustable 


proved machine are an 


feed hopper, an aligning bed, coun 
ter-revolving spiral rods, and a bank 
revolving circular knives. In opera 
tion, green beans, raw or blanched, 
are automatically fed into the hop 
per, which is set at a predetermined 
height. <A cleated belt 


carries the beans from the hopper 


continuous 


onto the aligning bed of the machine 

Inclined 
feed end of the machine guide the 
beans into the aligning bed. Counter 
revolving spiral rods further align the 
beans as they are moved toward the 
knives. The beans are held in posi 
tion by 
spiral rods until they come in contact 
knives at the 


rods, positioned at the 


stationary grids under the 
with the high speed 
discharge end of the machine, where 
they are sliced at 
3/16” thickness. 
Further 


approximately 


information may be ob 


tained from the company. 





New Carrier and Loading 
Machine Announced 
Morris Paper Mills 


nounces its new Mor-Can-Pak carrier 


Chicago, an 


and loading machine for unitized 
packaging of any canned product. A 
result of nearly two years of research 
and testing, the Mor-Can-Pak loading 
machine is a high speed unit that 


packs up to 750 cans per minute 


handling 2 x 2 to 2 x 6 packs. The 
around canned 


bottom for 


carrier is wrapped 


products and has solid 


better stacking. It offers maximum 
protection and product display Com 
plete information may be had by 


writing the company 
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Baked-on deposits 


disappear like magic with 


DIVERSEY 


HEAVY DUTY 


CLEANING COMPOUND 


get faster action...longer solution life 


Just one to three ounces of Diversey HEAVY 
DUTY per gallon of water removes stubborn bake 
on in just minutes. That's right—powerful Diversey 
HEAVY DUTY cuts through baked-on vegetabl 
and fruit deposits in record time. Solutions ar 
so effective many canners pump them from on 
picce of equipment to the next. That's proof Diver 
Scy HEAVY DUTY solutions are longer lasting 
faster acting. Keep your equipment in top operating 
condition all scason—use Diversey HEAVY DUTY 


cleaner for all your tough cleaning problems 


THE DIVERSEY CORPORATION 


1820 Roscoe Street, Chicago 13, Illinois 


Zé (in Canada: The Diversey Corporation (Canada) Lid., 
ad Port Credit, Ont.) 


‘, 
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LIQUID VIBRATING SCREENS 


F you have valuable solids being lost with liquid 

wastes, use this fast, sanitary, economical method 
to salvage them. Link-Belt's liquid vibrating screens 
are used effectively by canners and pack 
ers the country over for profitable 
waste reclaiming for reducing 
stream pollution. Send today for 
Book 2377, containing full details 


18 " 


LINK-BELT COMPANY: Executive Offices, 40 N 
Michigan Ave., Chicago |. To Serve Industry 
There Are Link-Belt Plants and Sales Offices in 
All Principal Cities. Export Office, New York 
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CONTROL ODORS 


a Speed Digestion 


in waste materials 


with the new 


AQUA-ZYME 


Lipolytic 
enzymes to 
break down 
fats 
Amylytic 
enzymes to 
break down 
carbohydrates 
Cytolytic 
enzymes to 
break down 


cellulose 


Proteolytic 
enzymes to 
break down 


and other proteins 


bio-catalysts 
with amino acids 
to speed 
digestion 


SETS UP 
CHAIN REACTION! 


Here is the real answer to your trou 
bles in handling cannery odor and 
waste digestion problems Aqua-Zyme 
a tested biocatalytic digestive 
agent unlike any other product now 
on the market effectively activates 
and stimulates bio-chemical chain re 
action to stabilize wastes. Low in cost, 
Aqua-Zyme (with its organic pene 
trants) is adapted for use in activated 
sludge beds, lagoons, trickling filter, 
septic and settling tank systems. It is 
perfectly safe in every way for person 
nel and will not harm equipment of 
any type. It is non-toxi and non- 
poisonous makes jobs and sut 
roundings more pleasant for employ- 
ces. Results guaranteed. Write, wire or 


‘phone for further information 


TUN Ea MeL ee a 0G 


GILMAN, ILLINOIS 


| IS highly 


| liar with every 


| these fields 


HOME STYLE FOODS 
(Continued from page 29) 


in large letters, a list of the three 
items packed by Home Style and the 


| selling message, “Deliciously Different 


With Meat Dishes or Salads.” There's 
plenty of space left for price mark 
ing, for Mr. Greenwood is well aware 
that this small but important feature 


important in the age of 


| self-service stores where labor costs 


can determine the success or failure 
of an operation 

Mr. Greenwood is thoroughly fami 
phase of the food 


| business. His long and varied experi 


starting first 
as a clerk in a grocery store and 


ence in the food field 


| then as a route man, wagon distribu 


tor and wholesale grocer, and finally 
“as a pac ker has placed him im a 


unique position to understand the 
problems and conditions in each of 
As a packer, this experi 
ence has been invaluable 

By 1944, the problem of obtaining 
adequate supplies of raw materials 
for processing became more and more 


pressing. Supplies of Danish red cab 


bage used for making the company’s 


Sweet-Sour Red Cabbage were parti 
cularly difficult to obtain in sufficient 
quantity. So in that year, officials of 
the company decided to move the 
operations to the village of Waterloo 


| in western New York State in ordes 


to be nearer their sources of supply 

Irving Greenwood likes to recall 
that at the first meeting in Waterloo 
with representatives of the vegetable 
growers in that section he gave them 
requirements of the 
When 


he mentioned the amount of red cab 


the estimated 
company for the coming year 


bage that would be needed, one of 
the growers exclaimed, “Why, they 
just don’t grow that much red cabbage 


| in all of New York State.” 


Today, all the vegetables used by 


Home Style are grown under contract 
make 
certain that all vegetables are of the 
right type and of uniform high qual 
ity, Home Style supplies the seeds 
for the plants. The beets, for exam 
ple, have to be of a type which pro 


including red cabbage. To 


| duces long tops, so that a mechanic al 


beet harvester can be used. 

I'wo years after moving to Water 
loo, during which time the business 
of the company continued to grow, 
the name of the firm was changed 


' to The Home Style Food Products 


Company, Inc. Irving Greenwood was 
made president and chairman of the 
board 

Home Style has made one more 
move since coming to Waterloo. When 
G. L. F., which operated a large plant 


in Waterloo, decided to get out of 


the processing business, Home Style 
bought the plant and moved its oper 
ations into the larger quarters. 
During the spring and summer of 
1954, extensive alterations were made 
in the former G.L.F. plant. The plant 
was remodeled and enlarged to pro 
vide more room for packing line oper 
ations as well as additional storage 
space. New and improved equipment 
was installed on the packing lines to 
more efficient 
operations. Home Style was thinking 
of future growth of the business, as 
well as the demands of the present. 


ensure speedier and 


Peak of the packing season at Home 
Style lasts from August | to January | 
There are five lines in operation dur 
ing this period--four for beets and 
one for cabbage. The beet harvest 
starts coming in soon after August |; 
the cabbage crop some six 
later 


weeks 
Beets are washed, cooked, peeled, 
trimmed and graded to separate the 
whole beets from the slicing and dic 
ing size beets. The entire operation 
including the cooking, is done by 
automatic machines. No beet is ever 
touched, unless it is picked off the 
inspection line to be rejected. In the 
case of Harvard beets, a glaze sauce 
is added which lends a distinctive 
flavor to this product. 

In the case of sweet sour red cab 
bage, the process Is longer and more 
involved. Cabbages have to be 
washed, trimmed and shredded. Then 
the product undergoes a long cooking 
process and ingredients are added 
according to the special Home Style 
recipe which has been developed by 
the company 

So far, Home Style has stuck to the 
three principal items upon which the 
growth of the company has been 
pickled beets, Har 
vard beets, and sweet-sour red cab- 
bage. It is known that the company 
1s considering at least one addition to 
its well-established line, but no an 
nouncement to this effect has been 


founded—sweet 


made, 

Unchanged too, has been the basic 
formula upon which the success of 
Home Style Food Products, Inc. has 
been built. Home Style has demon 
strated that the market for a quality 
product, packed in an attractive pack 
age, and backed by modest promotion 
has no geographical limitations. More 
over, Mr 
that yesterday’s “specialty” items are 


Greenwood sees evidence 


becoming today’s “staples.” 
One-pound glass jars used by Home 
Style Food Products Company are 
manufactured by Owens-Illinois, Ha 
zel-Atlas and Metro; metal side-seal 
closures by White Cap Company 
Thermoplastic labels are supplied by 
Hammer Lithograph Company. 
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Classified advertising 





GUGM BE EELELTSOLC LEE LIES ve 
Count 5 average words per line. Rate 65 


cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering “blind” advertisements 
address box and number care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


shown 





For Sale—Machinery & Equipment 








FOR SALE: 50 Stainless Steel Tanks trom 30 
gal. to 10,500 gal. cap. (Some with mixers) 
35 Aluminum and Copper Storage Tanks up 
to 3200 gal. cap. 30 Stainless Steel and Stain- 
less Clad Steam Jacketed Kettles from 40 gal 
to 500 gal. (Some with agitators). 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 





Bonded® Cannery Screens from $395.00 
Leading canners use them for dewatering, juice 
processing, sizing, grading, cleaning, etc.; 
Bonded® Conveyors and Bucket Elevators from 
$373.00. Bonded Scale Company, 15 Bellview, 
Columbus, Ohio. 


LABELER, World Bee Line (Sliding Picker Type) 
with versatile attachments, presently used to 
front-label sundry type bottles. Immediate de 
livery, $6,000.00 FOB Camden, Arkansas. Ad 
dress: Grapette Products Co. 


FOR SALE; NEW-USED CANNING AND FRO 
ZEN FOOD PROCESSING MACHINERY. Advise 
your requirements. Send list machinery you 
have to sell. Otto W. Cuyler, Webster, N. Y 





WANTED—MACHINERY & EQUIPMENT 





WANTED TO BUY: Two sets of 303 can change 
parts for 69P Angelus Seamer 
Write Box 72, Food Packer 





POSITION WANTED 





Position Wanted in Canning Company or 
Equipment Firm—22 years’ experience canning 
and freezing, including 11 years purchasing, 
followed by 9 years sales promotion and man 
agement canning machinery. Specialized in 
export sales. Presently employed 

Write Box 73, Food Packer. 





POSITION AVAILABLE 





Position Available—If you have superintended 
the operating and maintenance of canning 
equipment, have a high school education and 
are free to travel extensively, we have a job 
opening which has a real future 


Write Box 74, Food Packer 





MALE HELP, SALESMAN WANTED 





Broker wanted to sell resale book matches 
for a nationally known manufacturer, to gro 
cery chains, wholesale grocers and 
wholesalers. Excellent sideline with steady 
repeat business. Ideal for food broker seeking 
additional income. Write fully 

Wholesale Division, Match Corporation of 
America, 3433-43 West 48th Place, Dept. FP-2, 


Chicago 32, II! 


other 


EASTERN REPRESENTATIVE for Crites-Moscow 
Growers, Inc. Pea seed sales and service work 
among canners and freezers. Must have ag 
ricultural training. Sales experience preferable 
Apply to Irving J. Courtice, Box 2092, Madison 
5, Wisconsin 
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KROGER 


(Continued from page 25) 


aged meats and fresh produce; (5) 
flour specifications for white pan 
bread; and (6) the economy and 


advisability of using low temperature 


and high humidity in refrigerated 


produce display cases in retail stores 


informs Management 


Kroger President Joseph Hall, Gen 
eral Manager of Manufacturing M. 7 
Lindquist, and others of the execu 
tive staff look to the Foundation for 
sound review 
trends in the food 

Another of the 
sponsibilities is to preview “foods of 


and analysis of current 
industry 
Foundation’s re 


the future” and have the Kroger 
production and merchandising wheels 
ready to roll when any important 
new product nears the marketing 
state. Two of today’s culinary bo 
nanzas—instant coffee and frozen 
baked foods—were old friends to 


Garnatz and associates more than five 


years before they went on the mat 


ket 

They are now keeping a watchful 
eye on what could be one of the 
biggest developments of the era 
radiation sterilization of foods. Al 
though they believe practical food 


preservation by this method is even 
tually possible, they likewise believe 


that its successful application lies 
sometime in the future. 
Furthermore, if and when this 


revolutionary method of food process 
ing approaches the promising stage 
The Kroger Co. and its keen, alert 
Food Foundation staff will be hard 
to impress until their host of objec 
tive and subjective tests confirm its 
salutary value 


capable. If 


And this fact is ines 


foods prepared by ra 





diation sterilization do get the 
Foundation’s stamp of approval, you 
can be sure they will have earned 
this approval the hard way and _ the 
right way 

The Kroger Co., now No. 3 in 
volume of retail food sales in the 
[ S manufactures and Processes 


more than $100 million worth of food 
annually in its Cincinnati Manufactur 
ing Division and other plants located 


in its 19-state operating territory. In 
an early issue, FOOD PACKER will 
bring you another article on The 


Kroger Co 


merc handising 


its history, operating and 
policies, and a de 
tailed discussion and description of 
its huge manufacturing plant at 1212 


State Ave. in Cincinnati.—Editor) 





for a better-looking, 
better-tasting product .. . 





INDIANA PADDLE FINISHER 


An indiana Paddle Finisher on your 

production line gives you these im 

portant advantages 

1) A premium quality product—smooth, 
velvety, full of flavor 

2) A larger volume of product than 


other finishers of comparable size 
up to 75 GPM 


3) Easy cleaning can be re 
moved and replaced in seconds 


all parts are readily accessible to 


screens 


hose spraying 


4) Durable, dependable operation 
built to take peak loads day after 
season with 


day and season after 


little or no upkeep 


Ideal for 
apple butter, 


finishing tomato products, 
squash, baby 


Write 


pumpkin, 
foods, and many kinds of soups 


today for full details 


F. H. LANGSENKAMP COMPANY 


indianapolis 4, Ind 


229-235 East South Street 





ReaLemon Introduces 
New Citrus Products 


ReaLemon-Puritan Co. is introduc 


ing four new citrus products two 


combination “ready-to 


All the 
design 


of which are 


drink’ 
the 
different in color and copy 


beverages labels ure 


same itt basic ei h IS 
he new 
products, available in 46-ounce cans 
are lemon-lime, lemon-orange, orange 
The latter is fla 


vor-brightened with ReaLemon lem 


and apricot nectar 


on juice. Distribution is in process 
through the company’s 97 sales rep 


resentatives 


Sliced Potatoes Are 
Packed by Krier Co. 


Krier Preserving Co., Belgium, Wis 


is now packing Serv-U-Rite Sliced 
Potatoes, in addition to its Serv-t 
Rite White Potatoes, making it more 
convenient than ever for the house 
wife to have potatoes in any form 
for a quick meal 












How they got there 


Charles 
Glen 
King 





IFT Appert Medalist 


CHarnces GLEN KING, SCIENTIFIC DiInECTOR of the Nutri 
tion Foundation, is being honored this month by the 
Institute of Food Technologists for the profound contri 
butions he has made to the field of human nutrition. 

Dr. King will receive the 1955 IFT Appert Award 
at the Institute’s annual meeting in Columbus, Ohio, 
during the week of June 12 

National and international recognition has come to Dr 
King for his isolation and identification of Vitamin C. 
Also he has been lauded widely for his fundamental 
researches in nutrition with particular reference to this 
important vitamin, for his studies of enzymes, particularly 
esterases and oxidases, and for his work on the molecular 
structure of fats 

This year’s Appert medalist was born on a fruit and 
stock farm in Entiat, Wash., in 1896. He attended public 
school in Washington and Kansas. Three years of his 
boyhood were spent on a Kansas wheat and cattle ranch 

After he was graduated from Washington State Col 
lege in 1918 with a B. S. degree in chemistry, and with 
minors in biology and geology, Glen joined the U. § 
Army, serving with the 12th Infantry during 1918-1919 
He states that his interest in chemistry developed pri 
marily from his work as an assistant in the experiment 
station greenhouse and chemical laboratories while work 
ing his way through school. He recalls that his duties 
included feeding some rats to illustrate “the new dis 
coveries of Prof, McCollum and others at the University 
of Wisconsin which indicated a need to restudy the 
whole problem of food composition.” 

Late in 1919, soon after his return from military serv 
ice, young King resigned his post as byproducts specialist 
for the state of Washington to begin his graduate train 
ing at the University of Pittsburgh. At this time, he 
married Hilda Bainton, and the young groom joined the 
great university that was to become the center of his 
professional career for some 23 years 

He was granted the M.S. degree here in 1920 and 
the Ph.D. degree in 1923. He continued teaching and 
research at Pittsburgh as an instructor (1920-26), assist- 
ant professor (1927-30), and professor (1930-43). 

Experimental work on Vitamin C initiated by Dr, 
King at the University of Pittsburgh in the fall of 1927 
resulted in the isolation and identification of the erystal- 
line vitamin four years later. He says that his primary 
interest in Vitamin C developed from his post-doctorate 
work with Prof. Henry C. Sherman at Columbia Univer- 
sity in 1926-27, which included a study of the best 
techniques for vitamin bioassay and a quantitative study 
of the effect of dehydration on the vitamin content of 


milk 


Isolation of the vitamin was followed by studies of its 
physiological role, including relationships to cellular res- 
piration, tooth development, the role of copper combined 
with protein as a catalyst for its oxidation, resistance to 
injury by bacterial toxins, and its distribution in human 
tissues and human milk. 

The event that was to take Dr. King from Pittsburgh 
to his present position was the formation in 1942 of the 
Nutrition Foundation by a group of leading companies 
within the food industry whose executives were con- 
scious of the need for increased support of basic re- 
search and education in the science of nutrition. 

The Foundation’s trustees, headed by Karl T. Comp 
ton, who was chairman of the board until his death in 
1954, were convinced that the best way to insure success 
of the new organization would be to place the research 
and educational program in the hands of Charles Glen 
King. The fact that the organization and purpose of the 
Foundation constituted a new type of development in 
the industrial, research, and educational life of the U. S. 
and Canada appealed to Dr. King. In 1942 he accepted 
the appointment as scientific director of the Nutrition 
Foundation. The excellent progress of the Foundation’s 
program under Dr. King’s guidance gives evidence that 
he is highly competent as an administrator in addition 
to being an outstanding research scientist and teacher 

With his present activities, which keep him in touch 
with basic nutrition research programs throughout the 
world, Dr. King continues his own direct contact with 
research, having received from Columbia University an 
appointment as visiting professor in 1942. His title was 
changed to professor (part time) in 1946. Here his 
most recent research has dealt with biochemical studies 
of the origin and functions of ascorbic and glucuronic 
acids. 

As many members of the Institute of Food Technolo- 
gists know, Dr. King has always maintained a keen in- 
terest in the research problems of the food industry. 
While at the University of Pittsburgh, it was possible 
for him to act as consultant to a number of industrial 
organizations so that during these years he dealt with 
problems representing nearly all major segments of the 
food industry. His marked ability to achieve the practical 
point of view has made Dr. King exceptionally valuable 
in both the industrial and academic worlds as an inter- 
preter of the science of food and its relation to life 
and health. 

He holds and has held membership and important 
positions in a vast number of societies and organizations 
Some of the significant ones are: National Academy of 
Sciences; Food and Nutrition Board of the National Re 
search Council; American Chemical Society; American 
Society of Biological Chemists; International Science 
Foundation; American Institute of Nutrition; Institute of 
Food Technologists; Society of Chemical Industry; Ameri 
can Public Health Association; USDA Agricultural Re 
search Policy Committee; and special consultant to the 
United Nations. There are many more. 

Despite the pressure and demands of his professional 
life, Dr. King manages to find time to enjoy his favorite 
sport—trout fishing. Moreover, he adeptly wields the 
pesticide gun and gardener’s tools regularly in pursuit 
of his hobby of rose culture. Visitors to the King’s 
Scarsdale (N. Y.) home during the summer months are 
treated to a walk through a beautiful rose garden con 
taining some 600 plants and over 50 varieties. 

It is fitting and proper that the Appert Award is being 
presented to a man whose life has been devoted to the 
science of food and its relation to life and health and 
whose continuing effort has been toward the application 
of that science for the greatest common good. 
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BALL PACKAGING 
RESEARCH COUNSEL 


can help you cut shipping costs / 


It’s a case of sound judgment to order your glass con- 
tainers and metal! closures from BALL. For this entitles 
you to our ‘Packaging Plus’ Service: expert counsel 
on any processing or packing problem 

Consider your shipping cases. Specialists in our Pack- 
aging Research Laboratory, using the latest testing 
equipment such as shown here, can determine the 





minimum materials required to deliver your product 
safely help you avoid the waste of either underpack- 
aging or overpackaging. Other tests help you pick the best 
structural design for your cartons, and maintain rigid 
quality control. 


A CASE HISTORY 


One Ball customer reduced average bottle shipping- 


breakage by 55% per car and their average damage 
claim (in dollars) by almost 46% over the previous 


| year. A factor which contributed greatly to these 


reduced costs was a new shipping case which Ball’s 
practical packaging men helped develop. And this 
new carton actually cost | than the one it re- 
placed {nother instance where it paid to ‘call BALL 
\ | first of all 


Ask about other Ball "Packaging 


Pp ” : ' 

lus’ Services glass container 

design; technical counse materials 
indling processing a 1 fill r vith 
K pet in each area i ip 

ed if i 





BALL BROTHERS COMPANY: +: - MUNCIE, INDIANA 
Offices in All Principal Cities 


eo 
2 
3 


(Asqrow 


men work for you 


Snapped at the entrance to the Asgrow Research Center, Twin Falls, idaho are five Asgrow 
experts whose work means better crops for food processors 


DR. F. L. WINTER, Vice President and Di 
Breeding and Research. Floyd 
Winter, one of the foremost authorities on 


rector of 


vegetables for processing, supervises the ac- 
tivities of Asgrow’s seven plant-breeding sta- 
tions. 


DR. W. H. PIERCE. Walt Pierce, besides 
directing the Asgrow Research Center, han- 
dies Asgrow’s pea and bean breeding pro 
grams, from which have come more than 15 
important new varieties for processing in 
recent years. 


DR. C. D. HARRINGTON. Cecil Harring- 
ton directs research on seed production and 
supervises the Asgrow quality control pro- 
gram. These activities mean better seeds for 
processors, and at better prices. 


G. E. NUTILE. Gabe Nutile, 


one of the 


country’s leading seed technologists, man- 
ages the Asgrow germination laboratory and 
does research on seed problems. He did 
much of the research on Vigorpak, Asgrow’s 
scientific method of handling seed. 


W. C. HEMINGWAY. Bill Hemingway man- 
ages the Asgrow Western Breeding Station, 
where he is in charge of the all-important 
stock maintenance program on Asgrow peas 
and snap beans. 


IF YOU'RE TRAVELLING THIS SUMMER 
Stop in at the Asgrow Research 


Center near Twin Falls. 


We'll be glad to see you, and you 


will surely see something of interest. 


ASSOCIATED SEED GROWERS, Inc. 


Breeders and growers of vegetable seeds si 


Main Office: New Haven 2, Conn. 
Cambridge, N.Y. «¢ Exmore, Va. « 
Milford, Conn. e« Oakland 4 e 


Atlanta 2 « Oxnard, Calif. 


San Antonio 11 


Indianapolis 25 « 


Memphis 2 « Salinas « 











Total frozen-food production for 1954, both fruits and vege 
tables, dropped from 1953 levels, according to yearly stati 
tics just released by National Association of Frozen Food 
Packers. Frozen vegetables in 1954, 974,628,193 pounds, was 
a decrease of more than 128 million pounds from the 195 
figure of 1,103,269,893 pounds. Individ il rops had their 
ups and downs. Green & wax beans rose from nearly 115 


ls in 


million pounds in ‘53 to more than 123 million 


pe 
54. Limas dropped from 138 million pound 53) to 129 mil 
! } SA ( ' rn cy eal feo Os ] | 
- = i oo . it : 

53) to 78 million pounds (54), and green pe dropped fr 
226 million pounds 53) to about O7 million pou wis it 4 
Potato products, however, rose from 70 million in 53 te re 


than 85 million pound in oO4 


Frozen vegetables by size of container: In 10-0z., produc 


tion dropped from 523 million pound 53) to 463° millic 

54), and for 12-0z., production rose from 40 million pound 
(53) to more than 42 million pound 54 Other retail size 
| Ib ind under dropped trom | 8) million p nad ) ti 


114 million pounds in 4 


Fruit and berry pack totals (exclusive of frozen single 


strength citrus juices, pure¢ ind frozen citru ncentrate 
dropped from 53) 541.960.64]1 pound to 522.990.405 pound 
for 54. Again production varied by individual OF App! 
and ipplesauce jumped from 53) 42 million po kc to 60 
million pounds in "54. Red tart cherries fell from 115 milli 
pounds 53) to 86 million pounds in 54. Frozen pea he rose 
from 32 million pounds 53) to (54) 36 million pound Black 
berries dropped from 18 million pounds (53) to 14 million 
pounds in ‘54. Blueberric jumped from 14 Li po dl 
in ‘53 to nearly 21 million pounds in ‘54. Strawberric largest 
frozen berry product in NAFFP report, dropped slightly, from 
296 million in °53 to 221 million in ‘54. B itainer, pound 
size remained stable during two year ibout 27 million 
pounds Other retail size 10 oz. and under lropped fron 
122 million pounds in ‘53 to 91 milli 4. Size 

10 Ibs. went up fron > mil | na 3 t re tl 


38 million pounds in ‘54 


Use of tin containers for retail packs of frozen fruits in 
54 dropped ubstantially from °53 level Under 10-02... fre 


ix million pounds in ‘53 to 1.9 million in ‘54; 10-1] 
from 19.8 million pound in 3 to LO milli 4 | i 
ll oz from 15 million pound l >t eat li pour | 
in ‘54. Ten-oz. fiber and metal-end container however, i 
creased from 50 million pound in 93 te re than »% 
million pounds in ‘54. Twelve-oz. of the ime ty] dropy 
sharply from 27 million pound in 53 to slight re t 


10 million pound in O4 


Production of frozen concentrated citrus juices continued 


upward in 1954, Orange juice rose from 51,264,000 

in 52-53 to 66,978,000 gallons in ‘53-54. Frozen concentrat 
ed grapefruit juice rose from 52-53) 1.296.000 wall t 
1.677.000 gallons in 53-54. Production of | » jt I 
harply during same period, trom 574.000 ill t 16.000 
gallon 


Industry briefs: A new TV documentary film, “Making Time 
i 


Stand Still—A Story of Food Protection,” has been produced 
by the White Cap Co., Chicago, and is being vn i 
public-service film. John Swift, White Cap’s sal ia 

savs that more than 60 T\ tation vill show the fil | 
offered for e free, deal pecificall vith pr ff cl 


used for preserving foods in la ! te f 
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processors take to wake time stand still” in providing food 
it it pe ik fre ‘ Film also demonstrates use and ad 
vantages of “Lid Flipper” for opening vacuum-sealed pry-off 
licl 

lo midwestern processors: Food Machinery & Chemical 


Corp has ann ad that the FPM(¢ parts depot opened last 


yvear for corn harvester part only has been enlarged this 
year to include parts for tenderometers, corn cutters, and corn 
huskers. Location of depot is in the H. D. Hume Co. ware 
house nm the rt} love { Beaver Dam, Wis., on | S 
Route 15] PI ‘ PU rnes 644 


W. R. Moore, National Pickle Packers Assn., says that 
hibit space for Pickle Fair heduled tor Chicago's Sheraton 


Hotel, startir Oct. 19, is 83 percent sold out. Fair visitors 
n expect to oe re pecialized pi kl machinery gathered 
nder one roof t it any other place. Ogden Sells, retired 


vice-pre ident { PMA ind pre ident of Old Guard Society, 
MNounce that OG bulletir will continue to be issued qual 
terly to all member New of Old Guard members should be 


t to the Society, 4630 Montgomer Ave Washington 14 
ID. ¢ 
Latest industry financial picture: Gerber Products Co. sales 
for fiscal vear « lecl Mar | were over $86 million, an in 
crease of 3S lion or 10 percent over previous fiscal year 
preliminary fi ( how earnir to be over $5 million com 
pared with 00.000 last vear, of pproximately $2.40 a 
hare Calpak, for year ended Feb 4%, report sales 
ina operating revenue of $2453,549,665, up from previous 
years figure of 6.552.894, with vear’s earnings $8.8 million 
up from $6.6 million for pre veur Green Giant Co 
held about even for ear ended Nilar | rré ile ot S445 
137,849 compared with ‘54 figure f $45,966,504. Net profit 
before taxe ‘ pped fr » § iS .S72 for 4 to a SS fieure 
f $1,358,937. Green Giant President W. F. Dietrich and 
I B Cosgrove iirman of the board iid in company 
imnual report: “We will go into the new pack with warehouse 
floors bare. During the coming season our whole-kernel plants 
will operate at capacity A new whole-kernel plant being 
erected at Ripon, Wis., will add further to our Niblets Brand 
1955 production.” General Foods’ net sales for fiseal year 
ended Mag vere ht est in the at pan history Sit 
President Charles G. Mortimer $824.5 million in increase 
f $42 ill r 94 percent wre than the previo fiscal 
r. Net « i the fiscal year ere $31.7 million 
B).20 A re pared vith $97.9 million 54.66 
! for pre ear. Robert Gair Co. at a 
recent stockl ! eet declared a quarter] dividend 
of SL.12% per ré its preferred stock vhich has recent! 
heen admitted to t ! the New York Stock Exchange 
i «a q rte | i of ¢ nt mpany common 
tock, both respect to the second quarter of the year 1955 
both | ible ¢ Journ () 55, t tockholders of record at 
the lose of | ‘ es 5 thout the closing of 
i ty fey | 


USDA has announced a proposed revision of USDA grade 


tandards for | edt ( e stem allowance 
olor ind ly-s 1] nee Detail ure ivailable 
from Fruit and Vegetable Div AMS, UL. S. Department of 
Agriculture, V\ t , D. d a exceptions to the 
proposal f t later t June 25. USDA ha 
published the { of f tandards for grade 
f ed pe tH \I 13. Copie re available from 


Henry P,. Cannon II, president of H. P. Cannon & Son, Inc 
sridgeville, Delaware, has announced that six brokerage fir 
have won trips to Bermuda and Nassau as a re lt of exceeding 
tiles quotas established by the compans Winner ire 
Albany Brokerage Co., Albany, G J. C. Blaskey Co., Phil 
adelphia; Linewood Sales Co., Kansas City; F. W. Peppler & 
Son, Detroit; Steward-Risdon Co., New York: and Taylor & 
Sledd, Richmond. Each brokerage house won a week 
for two peopl 

Campbell Soup Co. has awarded a contract for erecting 
new year round plant in Napoleon, Ohio. Constr 
be finished by late 1956, and when in full 
personnel will include 1,800-2,000 employe 
( unpbell product will be packed it Napoleon 
Charles Ballard, sales mana ' 
canned fruit division of Yakima County Horticultural Union, 
has organized the Ballard Yakima Sales, canned fruit and 
vegetable sales ageney, with offices in the Holtzinger Bld 
Seattle 1, Wash. Ballard will continue in charge of the 
fruit sale division of YCHI 


J. Richard Kent, personnel manager of Kraft Foods Co.'s 
tant to L. W. Sul 


livan, division sales manager; and Fred Wittenmeier 


new frozen SOUT , ler 


central division, has been named sal issi 


promoted to personnel manager from assistant personne! 
wel Thatcher Glass Mig. Co., Inc., Elmira 
nounces two changes at its Streator and Lawrenceburg 
R. E. Haldeman, former plant manager at Streator 
been moved to the Lawrenceburg, Ind. operation to ma ‘ 
that plant. Lawrenceburg Plant Manager J. K. O’Brien replac 
es Mr. Haldeman at Streator Joseph H. McConnell 
has been elected a director of Reynolds Metals Co. and will 
be appointed general counsel of the company on Jul 5 
McConnell succeeds the late Judge Robt. P. Patterson, former 
Secretary of War, who was killed in a plan iccident 
James M. Shriver, president of the B. F. Shriver Co., was 
ippointed vice president ot vegetables for th Pennsylvania 
Canners Association . . . Franklin Bell, director of advertising 
and public relations of H. J. Heinz Co., has been elected 
chairman of the public relations advisory committee of Gro- 
cery Manufacturers of America., Inc... . Dr. Wm. H. Schuette 
has been appointed ue neral manager of Dow Chemic al Co. s 
Midland division. In addition to his duties with the parent 
company, Dr. Schuette is a director of Distrene Ltd., an 
English Styron plastic operation formed between Dow ind 
Distillers Ltd. of England 

National Canners Association announces the following new 
members: Alamo Products Co., Box 1057, Alamo, Texa 
Henry Bolger, Andreafski, Alaska; Pauley Process, Inc., Bo» 
106, Grover City, Calif Provenzano Food Products Co., 
P. O. Box 1074, San Jose, Calif.; Seneca Grape Juice Corp., 
74 Seneca St., Dundee, N. Y.; Sunrise Products, Inc., P. O 
Box 151, Fort Pierce, Fla.. XLNT Food Products, Inc., 430] 
Valley Blvd., Los Angeles 32, Calif 

D. H. Daggett, fisheries production manager of th« irds 


Eye Division of General Foods, has moved his headquarter 


tr m tl | | } 4 ' thy ‘ co eet ! ‘ 


F. M. Smith ect | lent of Associated Blue 
* Green Bean Canners, Inc. for | Smit! 
er of the Stayton Canning Co., Coop., Stayton, Or 
Campbell Soup Co 
ers: Gilbert C. Swanson, { 
A. Swanson & Sons, O 
| ( ‘ ( 
W. Clarke Sw 


| { 
. I 


| rector of ¢ ell § ( 


inson al \“ é 


William Franklin Fischer, retiring general sales manage 
of Magnus, Mabee & Reynard, In 
honored by company ¢ tive | 
candy and other industric ‘ } 
pre it i adit ner held , thy \I 
May | George I Anderegg 
Hunt Foods, In t the ] e | 

ol At the inne etir 


' ' f 


Herbert S. Herlands of HH { 


livision elected f f 
All other off ! vere lected The Pfaudler Co., 
t { Charles M 


Baxter & Bro 
Paul Pratico Co 
M who will represent Baxter 
Baxter Finest ind B ers Label 


ot stl 
Danks, Inc 


ind Andorn, Bergida & 
Island City, who will handle the ther ined 
item Lyman C. Dunbar, divi | lirector, Cali- 
fornia Packing Co., has been elected tirman of t Grocery 
Manufacturers of America, Inc Los Angeles Merchandising 
Committee 

Deaths: Stanley F. Cegelski, general traffic manager of Na 
tional Can Corp. was killed in uit | lent Mla 

i DuPage ounty Karl B. Jones, | 
preside ; jones Co., W ke 

iter a short illne Cc. O. Davidson, 
is manager oO e canning plant at H W 
died May 16 of heart ailment Robert B. Stroup oO 
of John M. Stroup, president, Empire State Pickling Co 
Phelp New York lied M | fter | ill 
Joseph E. Quance, 78, Olney and Carpenter, Inc., Wolcott 
N. ¥ died Ma 7 tollow i short Irie john M 
O'Dea, 71, retired sé tar { S&W Fine Foods, Inc lied 
uddenly of a heart attack in | Alameda, ¢ f e. M 
{ Major W. S. Everts, retired 1 t 
Canners League of California, died M 

° 6 6S 


Buckeye Builds NEW Sales with Canned Shoestring Pota 
the title of tl r article f FOOD PACKER 
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July issue. It’s a real ess story—Watch for it 
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